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PREFACE. 


The  Woniairs  Cliarity  Board  and  the  fliitiior  Cliarity  Board 
of  the  Missouri  Baptist  Sanitarium,  as  their  names  imply,  are  or- 
ganized for  the  great  purpose  of  increasing  the  charity  fund. 

The  expenses  are*heavv  and  the  funds  limited.  The  cry  of 
the  helpless  sick  is  continually  in  our  ears  and  the  needs  of  this  de- 
partment are  very  urgent.  Last  year  the  two  boards  were  able  to 
support  170  beds  in  the  charity  ward,  but  it  has  been  accom- 
plished only  with  tireless  exertion,  and  the  cry  for  more  help  is 
calling  to  us — "For  ye  have  the  poor  with  you  always,  and  when- 
soever ye  will  ye  may  do  them  good."  It  is  for  this  great  pur{)ose 
this  Cook  Book  has  been  compiled.  The  most  earnest  eifort  lias 
been  made  to  give  the  pul)lic  a  reliable  work,  composed  of  rec- 
ipes gathered  from  the  best  home-keepers.  It  is  ottered  at 
$1.00  a  volume  and  we  send  it  forth  with  the  cordial  recjuest  that 
you  will  number  it  among  your  cook  books,  and  thereby  not  only 
add  a  work  of  intrinsic  value  but  by  so  doing  you  will  contribute 
to  sutl'ering  poor  of  The  ^lissouri  Baptist  Sanitarium. 

There  is  an  old  adage  to  the  etfect  that  nature  itself  tells  us 
w  hat  to  eat  in  the  various  vegetables  and  fruits  of  each  season,  as 
well  as  in  the  varieties  of  flesh  and  fish  meats. 

When  housewives  complain  that  they  grow  tired  of  the  "same 
thing,  day  in  and  day  out,  for  the  table,  and  do  not  know  what  to 
offer  for  a  change,"'  they  might  go  to  wise  Mothei-  Nature  for 
hints. 

In  winter  it  is  true  in  the  particular  degree  of  climak?  we 
must  consider,  there  is  not  the  variety  in  fresh  vegetables,  of 
course,  that  is  to  be  had  in  more  Southern  latitudes.  But  it  will 
be  then  in  the  serving  the  housewife  can  show  her  ability  to  pro- 
vide those  changes  for  her  table  so  necessary  to  the  health  of  her 
family. 

In  fJanuary  she  will  find  jjonltry  and  fish;  the  latter  where 
water  courses  run  swift  through  the  fertile  Missouri  lowlands. 

Pigeons,  chickens,  turkeys  in  plenty,  and  this  is  the  month  of 
the  year  for  fresh  pork  in  all  its  best  forms:  sausage,  head  chease 
spare  ribs,  the  sucking  pig:  these  are  all  good  during  this  month. 


Spinach,  salsify,  lettuce,  cabbage,  white  and  sAveet  potatoes, 
and  in  sheltered  places  hardy  turnips,  carrots  and  parsnips. 

As  for  fruits  apples  may  be  had  all  winter;  pears  of  late  fall 
ripening,  well  wrapped ;  grapes  in  abundance ;  oranges  and  ba- 
nanas brought  from  the  South,  but  in  season.  And  in  the  dried 
fruits  count  prunes,  dates,  figs,  all  of  which  properly  cooked 
oU'er  suitable  variety  for  the  first  month  of  the  year. 

For  February  the  list  must  of  course  read  about  the  same; 
where  care  can  be  given  to  growing  vegetables  under  glass  cu- 
cumbers and  tomatoes  may  be  oifered  once  in  a  while,  but  the 
flavor  is  never  so  good  as  when  grown  out  of  doors. 

In  March  we  may  have  fresh  rhubarb,  that  fruity  vegetable 
which  is  in  itself  a  remedy  for  all  the  "Spring  Fevers"  so  many 
are  subject  to.  Its  fragrant  acid  acts  directly  upon  the  system 
that  has  been  loaded,  as  it  were,  with  caloric-nuiking  foods  the 
past  months.  In  March,  too,  the  housewife  should  not  grudge 
the  sums  spent  for  early  berries,  water  cresses,  and  all  the  green 
things  she  can  find,  if  they  are  quite  fresh;  these  are  indeed  na- 
ture's physics  for  the  human  body. 
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For  further  information,  address. 


Dr.  I.   H.  Cadwallader 

Physician-in-Charge. 
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Wilkes.— Mufilns.  Mrs.  W.  S.  Bice.  St.  Louis.— ^Muffins, 
Mrs.  R.  W.  Ramsey.  Atchison.  Kans.— Muffins.  Mrs.  C.  B. 
Allen. — Graham  Muffins. — Corn  Muffins.  Mrs.  R.  G.  Ruther- 
ford.— Rice  ^Muffins,  Mrs.  Charlotte  Perks. — Rice  Muffins. 
Mrs.  Paul  G.  Bezner. — Superior  Muffins,  Mrs.  W.  Mitchell. 
— Pan  Cakes,  Mrs.  N.  E.  Harvey. — Rice  Pan  Cakes.  Mrs. 
.  H.  M.  Pillsbury.— Pufifets  For  Tea.  Mrs.  W.  L.  Boyer.  St. 
Louis.- — Parker  House  Rolls. — Pop  Overs.  Mrs.  S.  B.  Jones. 
— Sally   Lunn,   Mrs.   Robert   E.   Smith. — Spanish   Bun.   Mabyl 

B.  Inglish. — Virginia  Batter  Bread.  Mrs.  W.  K.  Pendleton. 
St.    Louis.— White    Bread.— Waffles.    Elizabeth    B.    Brey.    St. 

.     Louis    ..., 94  to  10?, 

CAKES— Angel  Cakes,  Mrs.  Van  Deusen.— Angel  Food  Cake, Miss 
Nettie  Wallace,  St.  Louis:— Angel  Food  Cake.  Mrs.  H.  M. 
Pillsbury.— Angel  Food  Cake.  Mrs.  W.  S.  Bice,  St.  Louis.— 
Anise  Cakes. — Apple  Cake.  Nellie  Mclntyre. — Apple  Sauce 
Cake,  Mrs.  H.  Thacher. — Banana  and  Oranare  Shortcake, 
Mrs.  R.  S.  Harvey.— Blackberry  Cake.  ^Irs.  J.  W.  Moore, 
St.    Louis. — Brownies,    Mrs.    W.    S.    Wiatt. — Brownies,    Mrs. 

C.  B.  Allen,  St.  Louis.— Cheese  Cake,  Airs.  W.  S.  Bice,  St. 
Louis.— Chocolate  Cake,  Mrs.  Matthewson.  Mangum. 
Okla. — Chocolate  Cake,  Mrs.  James  Watkins.  .-Mlensville. 
Ky. — Chocolate  Jumbles,  Mrs.  W.  Flansburg,  Albany,  N. 
Y.— Chocolate  Cake,  Mrs.  W.  Mitchell.— Christmas  Cakes 
^Butter  Cakes,  Mrs.  Charlotte  Perks. — Cinnamon  Cakes. — 
Coffee  Cake,  Mrs.  W.  E.  Wiatt.— Cup  Cake.  Mrs.  E.  Ram-  . 
sey. — Cream  Doughnuts,  Mrs.  H.  M.  Pillsbury. — Cup  Cake, 
Mrs.   B.  J.   Robert,  St.   Louis.— Date   Cake,   Mrs.  W.   S.   Bice, 

St.      Louis. — Deception. — Delicious     Cookies,      Mrs.      Emma 
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Hoefer. — Devil's  Food  Cake,  Mrs.  W.  S.  Bice,  St.  Louis. — 
Devil's  Food  Cake,  Mrs.  A.  D.  Brown,  St.  Louis. — Devil's 
F'ood  Cake,  Mrs.  A.  O.  Young.— Devil's  Food  (Excellent), 
Mrs.  E.  G.  Payne,  Nashville. — Doughnuts,  Mrs.  Robert  E. 
Smith. — Doughnuts,  Mrs.  Thos.  J.  Akins. — Doughnuts.  .Mrs. 
Jennie  Bull. — Good  Doughnuts,  Mrs.  W.  B.  Harris,  St. 
Louis. — Raised  Doughnuts,  Mrs.  Chas.  Gerhard. — Econom- 
ical Cake,  Mrs.  W.  B.  Harris,  St.  Louis. — Every  Day 
Pound  Cake,  Mrs.  Thos.  J.  Akins. — English  Walnut  Cake. 
Miss  Mary  Rankcn. — Excellent  White  Loaf  Cake,  Mrs.  \\". 
L.  Boyer,  St.  Louis. — P'airy  Loaf  Cake,  Mrs.  Van  Deusen. — 
Fruit  Cake,  Mrs.  Hannah  Payne. — WHiite  Fruit  Cake,  Mrs. 
T.  N.  Harrington. — Fruit  Cake,  Mrs.  James  Watkins,  Al- 
lensville,  Ky. — Fruit  Cake,  Mrs.  D.  Chidlers,  Auburn  Ky. — 
Fruit  Cake,  Mrs.  W.  K.  Pendleton,  St.  Louis. — Dark  Fruit 
Cake,  Mrs.  H.  M.  Pillsbury.— Fruit  Cake,  Mrs.  Chas.  Ger- 
hard.—White  Fruit  Cake,  Mrs.  W.  K.  Pendleton.  St.  Louis. 
• — French  Cake,  Mrs.  Vassar,  St.  Louis. — Fruit  Cookies, 
Mrs.  Clark.— Good  Plain  Cake,  Mrs.  W.  Mitchell.— Gold 
Cake,  Mrs.  A.  F.  Moore,  Humboldt,  Ills. — Graham  Cookies 
Mrs.  J.  A.  Longston. — Ginger  Cookies.  Mrs.  W.  E.  Wiatt. — 
Ginger  Cookies,  Mrs.  H.  Thacker. — "Hurrj'  Up"  Ginger 
Bread,  Mrs.  B.  J.  Robert.— Soft  Ginger  Bread.  (This  is 
fine),  Airs.  A.  F.  Moore,  Humboldt,  Ills. — Hermits,  Mrs.  W. 
A.  Kingdon. — Hermits,  Miss  Kingdon. — Hickory  Nut  Cake, 
Mrs.  Robert  E.  Smith.— Solid  Hickory  Nut  Cake,  Mrs.  J.  W. 
Moore,  St.  Louis. — Ice  Cream  Cake,  Mrs.  W.  E.  Wiatt. — 
Jelly  Roll,  Mrs.  W.  Mitchell,  St.  Louis.— Jam  Cake.  Mrs. 
J.  B.  Franklin. — Lady  Cake,  Aliss  Mary  C.  Clark — Leb 
Kitchen,  Mrs.  S.  M.  Green. — Lemon  Crackers.  ^Nlrs.  H.  M. 
Pillsbury. — Lemon  Jelly  Cake,  Mrs.  W.  Mitchell. — Layer 
Cake,  Mrs.  W.  L.  Boyer,  St.  Louis. — Marble  Cake,  ]\Iiss 
Lillie  Horn,  Clinton,  Mo. — Marble  Cake,  Mrs.  Thos.  J. 
Akins. — Marguerites,  Airs.  W.  S.  Wiatt. — Marshmallow 
Cake,  Contributed. — Aiound  Cake,  Mrs.  Lillie  Horn,  Clin- 
ton, Mo.^Nut  Wafers,  Mrs.  Wm.  .\rgon,  Canton,  Oliio. — 
Nut  Cake,  Sarah  F.  Ramsey. — Mrs.  Berry's  Nut  Macaroons, 
Mrs.  J.  W.  Teasdale. — Oatmeal  Macaroons. — Pineapple 
Cake,  Miss  L.  E.  Kingdon. — Pound  Cake,  Mrs.  W.  S.  Bice, 
St.  Louis.— Pound  Cake,  Mrs.  A.  C.  Ritchey.— Old  Fash- 
ioned Pound  Cake,  Mrs.  A.  Z.  Barringer,  Cincinnati,  Ohio. — 
The  Virginia  Neal  Pound  Cake,  Mrs.  Thos.  J.  Akins. — Pork 
Cake,  Mrs.  W.  H.  Geseke,  Torstar,  111. — Prince  of  Wales 
Cake,  Mrs.  M.  P.  Reynolds. — Rocks,  Miss  Alice  Payne, 
Texarkana,  Tex. — Rocks,  Mrs.  S.  M.  Green. — Roden  Cake, 
— Mrs.  Jennie  Bull.  Spice  Cake. — Spice  Cake,  Mrs.  Robert 
E.  Smith. — Sponge  Cake,  Mrs.  A.  O.  Young. — Sugar 
Cookies,  Elizabeth  Souther. — Sunshine  Cake,  Miss  Van 
Deusen. — Tea  Cakes,  Mrs.  Robert  E.  Smith. — These  Ricli 
Cookies. — Tip  Top  Cake,  (Good),  Mrs.  James  Watkins, 
Allensville,  Ky. — Vanderbilt  Cake,  Mrs.  H.  M.  Pillsbury. — 
Vanity  Cake,  Mrs.  R.  S.  Harvey. — Vanity  Cake.  Mrs.  A.  F. 
Moore,  Humboldt,  Ills. — Vanilla  Cookies,  Mrs.  A.  Ricketts. 
Walnut  Mocha,  Mrs.  S.  M.  .Green. — Washington  Cake,  Mrs. 
W.  Mitchel.— Whipped  Cream  Cake,  Mrs.  W.  S.  Bice.  St. 
Louis. — Whipped  Cream  Cake,  Miss  D.  Holthaus,  St. 
Louis — White   Cake,   Mrs.  W.   S.   Bice,  St.   Louis 104  to  12.5 

ICINGS,  FILLINGS,  F-TC— Caramel  Icing,  Mrs.  W.  S.  Bice. 
St.  Louis.' — Caramel  Icing,  Mrs.  J.  W.  Moore. — Caramel 
Icing,    Mrs.    M.    Mitchc".   St.    Louis.— Cara-nel    iMlling.    Mrs. 
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Guy  Lewis.— Caramel  Icing.  No.  2,  Mrs.  M.  Mitchell,  St. 
Louis. — Chocolate  Icing,  Mrs.  W.  S.  Bice,  St.  Louis. — 
Chocolate  Icing.  Mrs.  Alice  Payne,  Texarkana,  Texas. — 
Chocolate  Filling,  Mrs.  E.  J.  Dunlap,  Gilliam,  Mo. — Coffee 
Custard,  Mrs.  Sarah  F.  Ramsay,  St.  Louis. — Cream  Filling 
For  Cake,  Mrs.  Mattie  Smith.— Cream  Filling,  Mrs.  W.  S. 
Bice,  St.  Louis. — Cream  Vanilla.  Mrs.  M.  P.  Reynolds. — 
Excellent  Frosting,  jVlrs.  W.  L.  Boyer,  St.  Louis. — Lemon 
Jelly  (Filling  for  Cake),  Mrs.  Alice  Ray,  Auburn,  Ky.-- 
Marshmallow  Paste,  Mrs.  H.  M.-  Pillsbury. — White  Icing, 
Mrs.    E.   G.    Payne.   Nashville,   Tenn 126  to  130 

PUDDINGS,  PASTRY  AND  DESSERTS— Angles  Snow,  Nellie 
Morrisey. — Apple  Pudding,  Mrs.  James. — Apple  Bread  Pud- 
ding, Mrs.  J.  W.  Teasdale. — Apple  Pudding.  Mrs.  W.  S.  Bice, 
St.  Louis. — Apple  Hedgehog,  Mrs.  H.  R.  Lyle,  St.  Louis. — 
Arabian  Pudding,  Ophelia  Shobe,  Jerseyville,  111. — An  At- 
tractive Blanc-Mange,  Mrs.  Vassar,  St.  Louis — Baked  Apple 
Dumplings,  Mrs.  Thos.  J.  Akins. — Baked  Apple  and  Bana- 
nas, Mrs.  Vassar,  St.  Louis — Sliced  Bananas  With  Jelly 
and  Cream,  Mrs.  Vassar,  St.  Louis. — Black  Pudding,  Miss 
Mary  Dunlap,  Miami,  Mo. — Blanc-Mange,  Miss  Mary  C. 
Clark,  St.  Louis. — Butter  Custard,  Mrs.  Nannie  Price.  Alan- 
gum,  Okla. — Bread  Pudding,  Mrs.  C.  B.  Allen. — Brown 
Betty  Pudding,  Arrie  VV.  Long. — Candy  Pudding,  Mrs.  S. 
M.  Green. — Caramel  Custard  Pudding,  Mrs.  G.  W.  Brown. — 
Century  Pudding,  Mary  K.  Souther,  St.  Louis. — Charlotte 
Gelatine,  Miss  Denyvan. — Charlotte  Russe,  Mrs.  Robert  E. 
Smith. — Chess  Pie  No.  1,  Miss  Lelah  Price. — Chess  Pie 
No.  2,  Sallie  Humphrey,  Morganfield,  Ky. — Chess  Pie,  Mrs. 
S.  M.  Green.— Chess  Pie,  Mrs.  R.  G.  Rutherford — Choco- 
late Pie,  Mrs.  Nannie  Price. — Chocolate  Pie,  Mrs.  Anna 
Miller. — Chocolate  Pies,  Mrs.  E.  G.  Payne,  Nashville, 
Tenn. — Chocolate  Pie,  Mrs.  James  Watkins,  AUensville,  Ky. 
— Chocolate  Pie,  Mrs.  W.  Mitchel,  St.  Louis. — Chocolate 
and  Creanl  Pudding.  Mrs.  F.  W.  Bump. — Chocolate  Pud- 
ding, Plain,  Mrs.  B.  H.  Nelson.— Mrs.  H.  R.  Lyle.— Coffee 
Trifle,  Miss  Mary  Magill,  Larne,  Ireland. — Corn  Pudding, 
Mrs.  J.  E.  Binter,  Crete,  Nebraska. — Cottage  Pudding,  Mrs. 
Robt.  F.  Griffith. — Cofifee  Pudding,  Rebecca  S.  Lewis. — 
Cranberry  Frappe,  Mrs.  W.  L.  Boyer,  St.  Louis. — Cran- 
berry Pufifs,  Mrs.  Emma  Boefer. — Cranberry  Pie,  Mrs. 
Clarke  Searles. — Cranberry  Pie,  Mrs.  Edward  H.  Porter. — 
One  Cream  Pie,  Mrs.  M.  Mitchell,  St.  Louis. — Cream  Pufifs, 
Mrs.  Thos.  J.  Akins.^ — Cream  Pie,  Mrs.  W.  S.  Bice,  St. 
Louis. — Cream  Sherbet,  Mrs.  S.  M.  Green. — Creamy  Sponge 
Pudding,  Miss  D.  Holthaus. — Crumb  Pudding,  Miss  Alice 
Payne. — Crust  for  Two  Pies,  N.  Matheson. — Frozen  Cus- 
tard, Mrs.  C.  M.  Shirley. — Custard  For  Lemon  Meringue 
Pie,  Mrs.  Wm.  Munson, — Egg  Custard,  Mrs.  Nannie  Price. 
— A  Dessert,  Mrs.  C.  B.  Allen. — A  Dainty  Dessert,  Mrs. 
Vassar,  St.  Louis. — A  Nice  Dessert,  Miss  Blanche  Ritchey. 
— Dried  Apple  Fritters,  Mrs.  Thos.  J.  Akins. — English 
Triffle,  Mrs.  H.  R.  Lyle,  St.  Louis.— A  Golden  Dream,  Mrs. 
H.  R.  Lyle,  St.  Louis. — Heavenly  Food,  Mrs.  R.  S.  Fleming, 
St.  Louis.— Hopple-Popple,  Mrs.  S.  M.  Green. — Ice  Cream, 
Mrs.  I.  H.  Cadwallader. — Fruit  Ice,  Berenice  L.  Harvey. — 
Delmonico  Ice  Cream,  Mrs.  H.  R.  Thorne-Warren. — Pine- 
apple Ice,  Jess  Franklin. — Russian  Cream,  Mrs.  B.  A. 
Wilkes. — Strawberry  Ice  Cream,  Mrs.  Blanche  Ritchey. — 
John's    Delight,    Mrs.    Geo.    V.    Halliday. — Lemon    Gelatine, 
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INIrs.  J.  H.  Reynolds. — Lemon  Jelly  and  Bananas,  N.  F. 
Matheson. — Mince  Meat,  Mrs.  Shirley.. — Marguerites,  Miss 
Blanche  Ritchey. — Marguerties.  (Good),  Mrs.  S.  B.  Jones, 
St.  Louis.— Milk  Sherbet,  Mrs.  H.  Thacher.— Milk  Sherbet, 
Mrs.  RoTcrt  Ranken.— Mock  Charlotte,  Mrs.  A.  O.  Young, 
St.  Louis.— Mousse,  Miss  Blanche  Ritcliey. — Maple  Mousse, 
Mrs.  S.  B.  Jones.— Molasses  Custard,  Mrs.  E.  F.  Morgan. 
— Oange  Marmalade. — Pineapple  Sherbet,  Mrs.  Paul  G. 
Bezner. — Pineapple  Meringue. — Pie  Crust,  Mrs.  W.  Mitchel, 
St.  Louis.— Pic  Crust,  Mrs.  L.  T.  Griffin.— Jelly  Pie,  Mrs. 
H.  AL  Pillsbury.— Kentucky  Sweet  Potato  Pie,  Mrs.  Thos. 
J.  Akins. — Lemon  Ice,  Anna  Jean  Souther. — Lemon  Pie, 
Mrs.  Vassar. — Mrs.  Perry's  Lemon  Pie,  Nellie  iNIcIntyre. — 
Lemon  Pie,  Mrs.  M.  Mitchel,  St.  Louis. — Frosted  Lemon 
Pie,  Mrs.  W.  D.  Temple— Sliced  Lemon  Pie,  Mrs.  C.  W. 
Dunn. — Mock  Cherry  Pie,  Mrs.  C.  W.  Dunn. — Transparent 
Pie,  Mrs.  M.  Mitchell,  St.  Louis. — Molasses  Pie,  Mrs.  Nan- 
nie Price. — Raisin  Pie,  N.  F.  Matheson. — Raisin  Pie,  Mrs. 
J.  H.  Reynolds. — Raisin  Pie,  Mrs.  Geo.  Yule,  Ft.  Madison, 
la. — Rhubarb  Pie,  Mrs.  Geo.  Yule,  Ft.  Madison,  la.— Fruit 
Pudding  Pufifs,  Mrs.  A.  O.  Young,  St.  Louis. — Fig  Pudding, 
Mrs.  R.  W.  Ramsay,  Atchison,  Kans. — Fig  Pudding,  Mrs. 
Charlotte  Perks. — Fruit  Pudding,  Sarah  F.  Ramsay — 
Frozen  Apple  Pudding,  Mrs.  S.  M.  Green. — Graham  Pud- 
ding, Mrs.  W.  E.  Hudson. — Graham  Pudding,  Mrs.  E.  Ger- 
hard.— Hasty  Pudding,  Mrs.  H.  R.  Lyle,  St.  Louis. — A  Good 
Pudding,  Sarah  F.  Ramsay,  St.  Louis. — Baked  Indian  Pud- 
ding, Mrs.  I.  Baker. — Quick  Indian  Pudding,  Lottie  E.  Pot- 
ter.—Kentucky  Pudding,  Mrs.  Nannie  Price. — Jam  Pudding, 
Mrs.  I.  H.  Cadwallader. — Lemon  Rice  Pudding,  Mrs.  Vas- 
sar.— Lemon  Pudding,  Sarah  F.  Ramsay. — Lemon  Puddin.g, 
Mrs.  H.  Dater. — Lemon  Pudding,  Mrs.  R.  G.  Rutherford. — 
Marshmallow  Pudding,  Mrs.  S.  M.  Green. — Marshmallow 
Dessert,  Miss  Hattie  Price,  St.  Louis. — Minute  Pudding, 
N.  F.  Matheson.— Mock  Mince  Pie,  Mrs.  J.  H.  Reynolds.— 
Orange  Pudding,  Mrs.  A.  A.  Norton. — Orange  Pudding, 
Mrs.  W.  S.  Bice,  St.  Louis. — Plum  Pudding,  Mrs.  Robert  E. 
Smith. — Plum  Pudding,  Mrs.  Robert  E.  Smith. — Poor  Man's 
Pudding,  Charlotte  Perks. — Poor  Man's  Plum  Pudding, 
Miss  L.  E.  Kingdon. — En.glish  Plum  Pudding,  Mrs.  Chas. 
Gerhard. — Miss  Shirley's  Plum  Pudding,  Mrs.  C.  M.  Shir- 
ley.— Prune  Pudding,  Jennie  Lou. — Prune  Puddine,  Mrs. 
A.  D.  Brown,  St.  Louis. — Prune  Pudding,  Mrs.  I.  H.  Cad- 
wallader.— Prune  Pudding,  Miss  Sara  Trevor. — Rice  Pud- 
ding, Sarah  L.  White. — Old  Fashioned  Rice  Pudding,  Mrs. 
C.  H.  Barnard. — Mrs.  Dunham's  Rice  Pudding. — Sponge 
Pudding,  Mrs.  J.  E.  Seeleg. — Steamed  Brown  Pudding,  Mrs. 
O.  A.  Adams. — Steamed  Pudding,  Mrs.  Geo.  Munroe. — 
Steamed  Pudding,  Miss  Alice  Payne. — Steamed  Pudding, 
Mrs.  R.  S.  Fleming. — Sweet  Potato  Pudding,  Mrs.  Thos. 
J.  Akins. — Snow  Pudding,  Mrs.  G.  R.  Barker. — Snow  Pud- 
ding. (Excellent),  Mrs.  W.  S.  Wiatt. — Kentucky  Sweet  Po- 
tato Pudding,  Mrs.  Thos.  J.  Akins. — Suet  Pudding,  Clara  R. 
Temple.— Suet  Pudding,  Mrs.  M.  Mitchell,  St.  Louis— Suet 
Pudding,  Mrs.  R.  W.  Ramsay,  Atchison,  Kans. — Suet  Pud- 
ding, Mrs.  C.  P.  Franklin. — Pop  Corn  Pudding,  Mrs.  M.  C. 
Starklofif.— Woodford  Pudding,  Mrs.  M.  Hall,  Auburn,  Ky.— 
Woodford  Pudding,  Mrs.  Robert  E.  Smith. — Yorkshire  Pud- 
ding, Mrs.  J.  E.  Binter,  Crete,  Nebraska. — Prune  Cream, 
Mrs.  H.  M.  Pillsbury.— Raisin  PufTs,  Mrs.  Edward  H.  Por- 
ter.— Raspberry   Bavarian   Cream,   Mrs.     E.      L.      Barnard. — 
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Rhubarb  With  Tapioca,  Mrs.  H.  R.  Lyle."St.  Louis. — Rural 
Roll,  Mrs.  J.  C.  Davis. — "Sanec  Amour." — Shredded  Wheat 
Biscuit  With  Strawberries. — Shredded  Wheat  Biscuit  for 
Breakfast. — Snow  Balls,  Mrs.  Wm.  Argow,  Canton,  Ohio. — 
Spanish  Cream,  Mrs.  R.  G.  Rutherford. — Spanish  Cream, 
Mrs.  I.  H.  Cadwallader. — A  Spanish  Cream,  Sarah  F.  Ram- 
say, St.  Louis. — Stewed  Figs,  Mrs.  R.  S.  Fleming. — Straw- 
berry Whipped  Cream,  Mrs.  Vassar,  St.  Louis. — Trifle 
(Teetotal),  Miss  Mary  Magill,  Larne,  Ireland. — Washing- 
ton Birthday  Tarts,  Mrs.  S.  M.  Green. — Vanilla  Cream, 
Mrs.  M.  P.  Reynolds. — Vinegar  Pie,  Mrs.  Nannie  Price. — 
Virginia   Chocolate   Pie.   Mrs.   H.   M.   Pillsbury 131  to  165 

PRESERVES  AND  JELLIES— Currant  Jam,  Mrs.  A.  Ricketts.— 
Crab  Apple  Jelly — Fig  .A^pple  Jelly,  Mrs.  Thatcher. — Grape 
Catsup,  Mrs.  H.  M.  Pillsbury.— Peach  Butter.  Mrs.  A. 
Ricketts. — Peach  Pickle,  Mrs.  Chas.  Pulliam. — Pickled  Cau- 
liflower, Mrs.  Paul  G.  Bezner. — Pineapple  Preserve,  Mrs. 
,  H.  R.  Lyle. — Plums,  Pears,  Peaches  or  Other  Fruits,  Mrs. 
Noel. — Pickled  Cherries,  Mrs.  Paul  G.  Bezner. — Pickled 
Water  Melon  Rind,  Miss  Sara  Trevor. — Plum  Conserves. — 
Preserved  Cherries. — Raisin  Sweet  Pickle. — Saratoga  Jam, 
Mrs.  A.  Denyvan. — Sweet  Peach  Pickle,  Mrs.  E.  F.  Mor- 
gan, Fluntington,  Tenn. — Spiced  Peaches. — Spiced  Pears. — 
Sweet  Pickle  Peaches,  Mrs.  R.  G.  Spadding,  Lindsay,  Okla. 
— Watermelon    Rind    Preserve     Ififi  to  172 

CANNED  FRUIT— Mrs.  Jennie  M.  Bull— Canned  Cherries,  Mrs. 
Jennie  M.  Bull. — Canned  Peaches,  Mrs.  .A..  Ricketts,  Canned 
Peaches,  Mrs.  Jennie  M.  Bull. — Canned  Peaches,  Mrs. 
Lyle. — Canned  Pineapple.  Mrs.  Jennie  M.  Bull. — Canned 
Strawberries,   Mrs.   Jennie    Ai.    Bull. — Canned   Tomatoes.  .173  to  176 

CONFECTIONERY— Almond  Candy,  Mrs.  S.  M.  Green.— Butter 
Scotch,  Mrs.  S.  M.  Green. — Creamed  Dates. — Candy  From 
Confectioner's  Sugar,  Mrs.  Chas.  Miller. — Candied  Violets, 
Mrs.  S.  M.  Green. — Candy  Without  Cooking,  Mrs.  Grace 
Taylor — Choclate  Fudge.  Berenice  L.  Harvey. — Glace 
Chestnuts,  Mrs.  S.  M.  Green. — Cocoanut  Ice,  Miss  Mary 
Magill,  Larne,  Ireland. — White  Cream  Candy. — Chocolate 
Creams,  Mrs.  Chas.  Miller. — Divinity  Candy,  Mrs.  J.  W. 
Dickey. — Fondant,  Miss  Alice  Payne,  Fondant,  Mrs.  S.  M. 
Green. — Fruit  Glace,  Alma  A.  Argow,  Canton,  Ohio. — Fruit 
Glace,  Mrs.  Wm.  Argow.  Canton,  Ohio. — Fudge,  Ethel  Pul- 
liam.— Fudge  Candy,  Miss  L.  Ranken,  Newpark,  Ireland. — 
Smith  College  Fudge,  Mrs.  H.  M.  Pillsbury. — Ice  Cream 
Candy,  Mrs.  S.  M.  Green. — Kisses,  Cornelia  Argow,  Canton, 
Ohio. — Lemon  Candy,  Mrs.  Stewart  Scott — Mexican  Candy, 
Mrs.  S.  M.  Green. — Molasses  Candy. — Another  Nut  Candy, 
Miss  Anna  Belle  Stewart. — Nut  Butter  Scotch,  .\lma  Ar- 
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FOOD  IN  SEASON. 


In  April  if  the  season  be  natural  come  berries;  the  very  first 
are  therefore  costly.  Spring  carrots  are  to  be  had,  too;  that 
homely  vegetable  so  little  appreciated  nsually.  And  so  whole- 
some are  they ;  so  full  of  the  iron  and  salts  needed  in  the  blood. 
Young  chickens  are  on  hand  now;  tender  pullets  and  fat  capons; 
young  geese  and  ducklings,  just  right  for  the  table.  Such  heavy 
meat  as  pork  should  be  given  up  now;  year  old  mutton,  or  lamb 
that  is  not  over  six  months  old  gives  fine  roasts  with  mint  sauce 
for  the  spring  dinners. 

May  gives  the  housewife  plenty  to  choose  from  in  most  lo- 
calities; she  has  lamb  chops,  squabs,  pigeons,  spring  chickens, 
young  turkeys,  a  great  delicacy,  these,  and  many  j)laces  tiny  new 
potatoes,  to  say  nothing  of  the  spring  onions,  dandelions,  mus- 
tard greens,  chives  and  lettuce  that  are  sure  to  come  up  alongside 
of  the  almost  ripe  tonuitoes,  cucumbers,  etc.  As  much  fruit  and 
as  many  vegetables  as  ])ossible  on  the  family  table,  with  poultry 
substituted  for  meats,  and  fresh  fish  when  possible,  should  be  the 
rule  this  month.  -  ^ 

June  gives  everything  good  to  eat:  all  the  berries;  cucum- 
bers, tomatoes,  new  potatoes,  egg  plant,  cauliflower,  spinach, 
cress,  lettuce,  there  is  no  end  to  the  list,  and  by  judicious  selection 
the  table  may  have  something  different  every  day  of  the  week. 

Beans,  both  the  lima  and  the  butterbean  are  fine  all  through 
the  summer ;  many  times  green  corn  may  be  had  early  this  month ; 
also  where  care  has  been  taken  with  the  early  cantaloupes.  But 
it  is  not  worth  the  while  of  the  thrifty  housewife  to  pay  exorbit- 
antly for  these ;  they  are  not  needed  with  the  delicious  black  and 
dewberries  that  are  so  cheap.  If  these  are  served  fresh,  with 
very  little  sugar,  without  cream,  only  rinsed  and  chilled  they  are 
all  the  better.  It  seems  to  be  the  pride  of  the  average  housewife 
to  "put  up"  all  the  fresh  fruit  she  can  get  hold  of  in  i)lace  of  al- 
lowing her  family  to  eat  it  fresh  and  raw,  the  way  the  Lord  in- 
tended it  to  be  eaten,  at  the  right  time  and  season. 

July  and  August  call  for  no  list :  Dame  Nature  takes  care 
of  her  children  generously  during  these  months;  she  fills  h;^;- 
trees  with  glowing  fruit;  she  sweetens  the  melons  as  they  li;-;  sli'.> 
puts  the  bloom  u|)on  the  peach  and  the  apricot  and  gives  it  -  de- 


iicious  flavor  to  the  nectariiio.  In  addition  she  ripens  every  vege- 
table the  human  can  desire;  corn  is  sweet;  okra  ripens;  tomatoes 
hang  like  crimson  apples  in  the  sun :  fish,  flesh  and  fowl  are  all 
good  to  eat  now ;  the  only  thing  left  to  do  is  to  prepare  and  serve 
them  right. 

All  summer  vegetables  are  good  during  September  and  mel- 
ons are  usually  finer;  September  peaches,  pears  and  grapes  are 
ripening  too,  and  as  for  meats,  lamb,  good  beef,  fowl  of  all  sorts, 
with  the  addition  of  wild  game  in  many  places,  are  all  to  be  had. 
To  specify  would  only  be  to  repeat ;  the  markets  and  the  gardens 
where  the  housewife  is  fortunate  enough  to  have  her  garden  to 
go  to,  answer  in  lavish  profusion. 

In  October  the  housewife  finds  fresh  vegetables  again  in  the 
markets  sown  during  the  smnmer  months  and  it  is  well  to  provide 
them  instead  of  beginning  with  canned  goods. 

String  beans  and  corn,  radishes,  turnips,  blood  beets  and 
fresh  young  carrots  add  to  the  list,  and  graj^es  are  ripening  finer 
each  day  in  their  different  varieties.  Late  plums  and  the  cling 
stone  peaches  are  good  in  the  fruit  line  also,  and  cantaloupes  are 
still  to  be  had.  O.ysters  may  safely  be  used  this  month,  but  care 
should  be  taken  as  to  their  freshness.  Fowl  and  game  should 
supply  the  meats  of  the  table;  the  long  months  are  at  hand  when 
heavy  meats  will  have  to  be  served. 

For  the  next  two  months,  November  and  December,  the 
housewife  has  to  serve  very  much  as  in  January;  markets  are  sup- 
plied from  the  far  South  during  these  months  and  vegetables  are 
not  fresh.  Sweet  potatoes  should  be  offered  now ;  they  are  good 
and  may  be  served  in  a  variety  of  w^ays,  each  palatable  and  savory. 
Fresh  pork  in  December  may  safely  be  used,  but  it  should  be 
cooked  long  and  well. 


TABLE  OF  WEIGHTS  AND  MEASURES. 


4  Tablespoousful  of  liquid  equals  1  tablespooiiful. 

4  Tablespoousful  of  liquid  equals  i/o  giW,  Vx  cup,  1  wineglassful. 

1  Tablespooiiful  of  liquid  equals  I/2  ounce. 

1  Pint  of  liquid  equals  1  pound. 

2  Gills  of  liquid  equals  1  cup  or  y-2  pint. 
1  Kitchen  cup  equals  14  pint. 

1  Quart  of  sifted  flour  equals  1  pound. 

4  Cups  of  flour  equals  1  quart  or  1  pound. 

1  Rounded  tablespoonful  of  flour  equals  i/^  ounce. 

3  Cups  of  corn  meal  equals  1  pound. 
114  Pints  of  corn  meal  e([uals  1  pound. 
1  Cup  of  butter  equals  1/2  pound. 

1  Pint  of  butter  equals  1  pound. 
1  Tablespooiiful  of  butter  equals  1  ounce. 
Butter  the  size  of  an  egg  equals  2  ounces. 
Butter  the  size  of  a  walnut  equals  1  ounce. 

1  Solid  pint  of  chopped  meat  equals  1  pound. 
10  Eggs  equals  1  pound. 

A  dash  of  butter  equals  i/s  teaspoonful. 

2  Cups  of  granulated  hUgar  equals  1  pound. 
1  Pint  of  granulated  sugar  e(|uals  1  pound. 
1  Pint  of  brown  sugar  eipials  lo  ounces. 
2^2  cups  of  Powdered  sugar  e(iuals  1  pound. 

All  measuremeuts  must  b'  level,  not  heaping. 


For  the  above  weights  and  measures  use  Royal  Patent   Flour   and   you    will   have  excellent    results. 
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SOUPS 


ASPARAGUS  SOUP. 

Boil  1  quart  of  asparagus,  cut  in  inch  lengths,  in  1  quart  of 
water  until  tender,  rub  through  a  colander  and  return  to  the 
water  in  which  it  was  boiled.  Heat  1  pint  milk,  stir  into  it  1 
tablespoonful  butter  rubbed  with  1  of  flour,  and  cook  a  few  mo- 
ments. Season,  and  pour  into  ?isparagus.  Let  get  boiling  hot, 
pour  into  tureen  over  toasted  bread  cut  into  dice.     Serve  at  once. 

A  FKENCH  VEGETABLE  BROTH. 

Peel  and  cut  into  small  dice  a  cpuirter  of  good-sized  white 
cabbage,  a  carrot,  a  turnip,  (>  stalks  of  celery,  and  an  onion.  Put 
them  into  a  frying-pan  with  2  tablespoonsful  of  butter  or  good 
dripping,  cover  them  closely,  and  set  them  at  the  side  of  the  stove 
for  half  an  hour.  They  must  cook  very  slowly.  At  the  end  of 
the  half  hour  pour  u[)on  them  a  pint  of  hot  water,  and  in  this 
let  them  sinnner  two  hours,  or  until  tender.  Season,  then,  to  taste, 
with  salt  and  pepper,  add  a  pint  more  boiling  water,  boil  up 
sharply,  and  take  from  the  fire.  Pass  croutons  of  fried  liread 
with  this  soup. 

CABBAGE  SOUP. 

2  cups  chopped  cabbage  in  2  (juarts  of  boiling  water,  1  table- 
spoonful  salt,  a  little  pepper,  let  cook  an  hour.  Add  1  pint  of 
cream  or  rich  milk  and  a  generous  lump  of  butter.     Serve  at  once. 

Lottie  E.  Potter. 

CALF'S  HEAD  SOUP. 

Take  a  calf's  head  well  cleaned,  and  a  knuckle  of  veal,  put 
them  into  a  large  porcelain  vessel,  put  a  large  tablespoonful  of 
sweet  marjoram  and  1  of  sweet  basil  in  a  clean  cloth,  a  large 
onion  cut  up  in  a  cloth,  take  at  least  4  qts.  of  water  (it  must  be 
started  as  early  as  8  o'clock),  let  it  boil  slowly,  salt  and  pepper 
well.  About  12  o'clock,  i)our  through  a  cohuider,  pick  out  all  the 
meat  carefully,  chop  \ery  fine,  return  it  to  the  soup,  which  re- 
place upon  the  fire,  boil  4  eggs  very  hard,  chop  them  fine,  slice 
1  lemon  very  thin,  add  just  before  serving  at  1  o'clock. 
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CELERY  BISQUE. 

Celery,  5  stalks,  flour  3  tablespoonsful,  yolks  of  3  eggs,  cream 
1  glassful,  butter  3  tablespoonsful,  sugar  I/2  teaspoonful.  Cut  the 
celery  into  pieces,  boil  until  soft,  rub  through  a  sifter.  Melt  the 
butter,  rub  in  the  flour,  let  it  cook  together,  add  veal  stock.  When 
ready  to  serve,  whip  yolks  and  cream  together,  pour  into  the  cel- 
ery, stirring  all  the  time. 

CHICKEN  CELERY  SOUP. 

Boil  two  heads  of  celery  in  salted  water  with  an  onion,  strain 
passing  the  celery  through  the  sieve,  add  chicken  stock  free  from 
fat,  put  the  soujD  into  a  sauce  pan  on  the  fire,  when  it  boils  stir  in- 
to it  (off  the  fire)  a  gill  of  cream  beaten  up  with  the  yolk  of  an 
egg.     Stock  can  be  made  from  chicken  or  turkey  bones. 

Mrs.  J.  M.  Bull. 

CHICKEN  RICE  SOUP. 

Dress  a  young  fat  hen.  allow  to  remain  in  salt  several  hours, 
put  it  into  a  kettle  and  allow  to  boil  moderately  until  tender,  keep 
3  23ints  of  water  in  the  kettle  continually  and  add  1  cup  of  rice 
thirty  minutes  before  taking  the  chicken  up,  when  taken  up  put 
into  the  oven  and  bake  with  butter  and  a  little  water.  Allow  the 
rice  soup  to  cook  thirty  minut  's  after  removing  the  chicken,  make 
a  batter  with  1  egg  and  I/2  ^'i^P  <>f  sweet' milk,  a  little  baking  pow- 
der and  enough  flour  to  stiffen,  and  drop  into  the  soup  1  spoonful 
slowly  Avhile  it  is  boiling  hard  and  cook  fifteen  minutes. 

Mrs.  Thos.  J.  Akins. 

CHICKEN  RICE  SOUP. 

Cut  up  and  boil  a  cliicken  with  1  lb.  of  lean  beef,  in  '1  qts.  of 
cold  Avater,  add  vegetables,  salt  and  pe])jMn'.  Boil  4  hours,  strain, 
add  to  it  the  rice,  which  has  been  cooked  slowly  on  back  of  stove 
for  1  hour,  2  tablesj)oonsful  of  rice,  will  be  sufficient. 

Mrs.  D.  W.  Gneriisey. 

CLEAR  CELERY  SOUP. 

AVash  three-<|uarter  cupful  of  rice,  add  1^  pints  milk,  set 
it  on  the  stove  to  siunner,  grate  the  Avhite  part  of  two  heads  of 
celery,  add  to  the  milk  and  cook  until  the  rice  is  tender,  adding 
more  milk,  if  necessary;  steam  and  add  1  quart  veal  stock,  salt 
and  pepper  to  taste.  J//'.s-. ./.  M .  Bull. 
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.CREAM  CLAM  SOUP. 

Take  25  clams  in  shell,  scrub  with  brush  until  thoroughly 
cleaned,  place  in  pan  with  1  qt.  cold  water,  let  come  to  a  boil,  when 
shell  opens*  take  clams  out  and  cut  into  small  pieces.  Beat  2  eggs 
with  3  tablespoonsful  flour,  add  2  <its.  milk  or  cream,  return  this 
mixture  to  the  pan,  season  with  salt,  pepper  and  butter  to  suit 
taste.  This  makes  a  delightful  creamy  soup,  just  before  serving 
take  some  hot  biscuits  and  break  open  and  drop  into  soup. 

Mrs.  Jennie  M.  Bull. 

CKEAM  OF  CELERY  SOUP. 

After  reserving  the  finest  celery  for  the  table,  select  the 
coarser  or  white  blades,  rejecting  the  green  portions,  boil  them 
until  very  tender,  from  1  to  II/2  hours,  rub  through  sieve.  For 
every  pint  of  this  pulp  have  ready  3  pts.  of  veal  stock  or  chicken 
brotlr  boiling  hot,  add  the  celery  pulp  with  '1  level  teaspoonsful 
of  salt,  very  little  pepper  rubbed  into  li  tablespoonsful  of  butter, 
let  it  boil  up,  add  1  pt.  of  sweet  milk  or  cream,  and  when  it  again 
reaches  the  boiling  point — no  longer — remove  from  the  tire,  not 
allowing  it  to  boil.  This  souj)  may  be  prepared  the  clay  before, 
leaving  out  the  cream  or  milk,  which  should  be  added  after  the 
soup  is  re-heated. 

CREAM  OF  TOMATO  SOUP. 

To  1  quart  can  of  tomatoes  add  1  pint  of  water,  4  whole 
cloves,  a  large  slice  of  onion,  1  tablespoonful  sugar,  1  teaspoon- 
ful  salt,  a  sprig  of  parsley,  and  boil  all  together  for  '20  minutes. 
Heat  in  a  double  boiler  1  quart  milk,  thickened  with  2  table- 
spoonsful Hour  rubbed  into  1  teaspoonful  of  butter.  Now  add 
your  tomato  mixture  with  1  teaspoonful  of  soda,  strain  and  pour 
into  the  thickened  milk,  let  it  boil  up  once  and  it  is  ready  to  serve. 

Mrs.  R.  W .  h'tf/nstn/,  Afc/uson.,  Kans. 

DELICIOUS  TOMATO  SOUP. 

Have  ready  1  qt.  of  peeled  touiatoes,  i/o  teaspoonful  soda,  \v{ 
this  steAV  until  the  touuitoes  are  thoroughly  cooked.  Have  I/2 
gallon  of  boiling  milk,  new  and  unskinnned,  pour  in  the  touia- 
toes stirring  well.  Let  all  boil  together  about  15  minutes,  season 
with  red  pepper,  salt  and  1  tablespoonful  of  butter.  Just  be- 
fore serving  thicken  with  a  little  rolled  crackers. 

Mrs.  W.  L.  Boyer. 
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DANISH  SOUP. 

1  pt.  of  i>rape  juice,  1  pt.  of  water.  8  tablespoonsfiil  of  sugar, 
2  sticks  of  cinnamon,  0  cloves,  boil  from  .">  to  T  minutes,  then 
strain,  put  back  on  fire  with  3  tablespoonsful  of  minute  tajiioca, 
(always  soak  the  tapioca  before  measuring  it), — boil  until  clear, 
then  ])i!t  on  ice,  serve  with  croutons,  and  small  lumps  of  ice. 

Mrs.  S.  31.  Green. 

DITMPLIN(;S  FOK  SOUPS. 

Butter  size  of  an  egg,  2  eggri,  pinch  of  salt,  1  tablespoonful 
chopped  parsley,  Mi  teaspoonful  nutmeg,  1  slice  of  stale  bread 
soaked  in  water  and  squeezed  dry.  Add  dry  bread  crumbs  until 
balls  will  hold  together  when  cooked.  Try  one.  Roll  in  balls 
the  size  of  nutmeg,  and  cook  in  boiling  soup  that  has  been 
strained,  for  10  minutes.  Mrs.  M.  P.  Reynolds. 

(IIBLET  SOUP. 

Put  giblets  (m  to  boil  until  tender,  then  cut  off  tough  parts 
of  giblets,  then  put  in  2  tablespoonful  of  butter.  2  tablespoonsful 
of  flour,  salt  and  pepper,  cook  all  until  a  rich  lirown,  then  stir  in 
V-z  cup  of  l)read  crumbs,  in  a  few  minutes  serve. 

Mrs.  Paul  G.  Bezner. 

GREEN  CORN  SOUP. 

Cut  the  corn  from  G  ears  of  corn,  place  the  cobs  in  1  quart  cold 
water,  bring  to  a  boil  and  boil  hard  for  20  minutes,  take  out  the 
cobs,  put  in  the  corn  and  cook  until  tender,  add  salt,  pepper,  14 
cup  butter,  1  quart  of  milk  or  milk  and  cream,  stir  on  the  back 
of  the  stove  for  5  minutes.  Mrs.  Jennie  M.  Bull. 

HOT  BOUILLON. 

To  make  1  (jt.  of  bouillon,  take  3  lbs.  of  lean  beef,  put  on  the 
fire  with  1  qt.  and  a  half  of  cold  water,  small  piece  of  carrot,  tur- 
nip and  onion,  stalk  of  celery,  parsley,  salt,  white  jjepper  and  a 
few  pepper  corns.  Put  on  to  boil  in  a  covered  vessel  and  let  boil 
slowly  for  3  hours,  strain  and  set  aside  to  cool.  When  cold,  take 
off  all  the  fat  that  has  accunuilated,  when  ready  to  use,  heat  again, 
strain  through  fine  strainer,  sometimes  add  a  ])oached  (.'gg  to 
each  individual  bowl  of  soup. 

J//'s.  D.  W.  Guernsey. 
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MOCK  BISQUE  SOUP. 

1  quart  canned  tomatoes,  8  pints  milk,  1  large  tablespoonful 
fknir.  butter  size  of  an  egg,  pepper  and  salt  to  taste,  scant  tea- 
spoonful  soda,  put  tonuitoes  in  1  pan,  milk  in  another  to  boil,  stir 
flour  smooth  and  stir  into  milk.  To  tomatoes  add  soda,  stir  well 
Jind  put  through  strainer,  add  butter,  pepper  and  salt  to  milk  then 
add  tonuitoes  and  serve.  Mrs.  Jennie  J/.  Bu//. 

MOCK  lilSQUE  SOUP. 

1  can  tomatoes,  1  teasi)oonful  sugar,  VL'  teaspoonful  soda,  1 
qt.  milk,  1  slice  of  onion.  4  tabk  spoonsful  flour,  1  teaspoonful 
salt,  %  teaspoonful  pepper,  1--)  ( up  butter.  Scald  milk  with 
onion,  remove  onion  and  thicken  milk  with  flour  sifted  and  di- 
luted with  cold  water  until  thin  enough  to  pour,  being  careful 
that  the  mixture  is  free  from  lumps.  Cook  20  minutes  stirring 
constantly  at  first.  Cook  tomatoes  with  sugar  1.")  minutes,  add 
soda  and  rub  through  a  sieve.  coml)ine  mixtures  and  strain  into 
tureen  over  butter,  salt  and  i)epper. 

Elh.ahetM  B.  Brey. 

MOCK  OYSTER  SOUP. 

1  qt.  i^eeled  tomatoes,  i/o  teaspoonful  soda,  stew  until  toma- 
toes are  thoroughly  cooked,  have  i/o  gallon  of  boiling  milk,  new 
and  unskinnned,  pour  into  the  tomatoes,  stirring  well,  boil  all  to- 
gether fifteen  minutes,  season  with  red  pepper  and  salt,  and  1 
tablespoonful  of  butter,  thicken  with  cracker  crumbs. 

MOCK  OYSTER  SOUP. 

1  gal.  water,  1  (jt.  ripe  tomatoes,  boiled  down  to  a  ([uart,  boil 
1  qt.  milk  separately.  Put  1  teaspoonful  soda  in  tomatoes  after 
boiling.  When  done  foaming  put  in  milk.  Season  with  pep- 
per, salt  and  butter.     Pour  over  crushed  crackers. 

Nellie  Mclntyre. 

MOCK  lERRAPIN. 

Boil  calf's  li\er,  cool  and  cut  in  s(juares.  Boil  o  eggs  hard, 
mash  yolks  to  paste  and  stir  in  four  tablespoonsful  of  cream. 
INlelt  4  tal)lesp()onsful  of  butter  with  1  of  flour,  add  a  quarter  of 
a  pint  of  cn'am,  yolks  of  eggs  and  lixer,  salt,  wiiite  and  red  pep- 
per.    ^^'hen  it  boils  add  4  tablespoonsful  of  .'-herry  and  serve. 
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OYSTEK  SOUP. 

Take  40  large  ousters  for  this  soup,  1  qt.  of  milk,  and  enough 
of  the  strained  liquor  and  cold  water  to  make  1  pint,  add  this 
Avith  a  little  salt  and  a  large  piece  of  butter  to  the  milk,  let  it 
come  to  a  boil,  add  the  oysters,  and  let  it  boil  up  once.  If  de- 
sired, thicken  with  a  little  rolled  cracker. 

OYSTER  SOUP. 

1  quart  milk,  1  quart  water,  B  crackers  rolled  tine  and  cooked 
in  the  milk  and  water  twenty  minutes,  then  add  8  pints  oysters, 
and  cup  of  butter,  salt  and  pepper  to  taste,  let  come  to  a  boil. 

Mrs.  I.  H.  Gadwallader. 

PEA  SOUP. 

%  of  a  fried  or  broiled  chicken,  put  into  a  pot  Avith  II/2  gal- 
lons of  cold  water,  cook  slowly  for  2%  hours.  As  soon  as  the 
AYater  becomes  heated,  drop  in  1  qt.  of  pea  hulls,  strain  through 
a  colander  and  thicken  with  2  tablespoonsful  of  flour  and  1  cup 
of  cream  or  milk  i/^  hour  before  serving,  pepper  and  salt  to  taste. 

PEA  SOUP. 

1  quart  green  peas  boiled  in  1  pint  water,  when  soft,  mash 
them  in  the  Avater  in  AA'hich  they  Avere  boiled,  rub  through  a  Avire 
strainer,  pouring  OA^er  them  about  1  pint  of  boiling  AA^ater,  boil 
adding  1  pint  of  milk,  tablespoonful  of  butter,  pepper  and  salt 
to  taste.     Canned  peas  may  be  used. 

J/r.s\  /.  H.  Ccuhrallader. 

POTATO  SOUP. 

Peel  and  slice  thin  3  or  4  large  potatoes  and  boil  in  enough 
water  to  coA^er  them  until  done,  mash,  season  AA^th  "salt,  pepper 
and  butter,  add  1  quart  milk,  let  boil  up  and  serA^e. 

Mrs.  I.  H.  Gadwallader. 

STOCK. 

The  general  rule  alloAvs  1  lb.  of  meat  to  1  qt.  of  Avater.  put 
meat  and  bones  in  cold  Avater,  let  it  come  to  a  boil,  simmer  4  or  5 
hours,  salt  to  taste,  strain,  Avhen  cold  remoA^e  the  grease  off  the  top. 
Will  keep  several  days  in  a- cool  place.  Bones,  bits  of  steak, 
bones  of  fowl  that  are  left  make  stock  in  this  Avay. 

Mrs.  I.  H.  Cadinallader. 
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SPLIT  PEA  SOUP. 

1  pint  of  peas,  Avashed  twice  in  warm  water.  Put  •!  table- 
spoonsful  of  water  and  1  tablespoonful  of  dripping  or  bacon  fat 
in  a  saucepan  which  will  hold  3  pints,  put  in  the  peas  ?>  hours  be- 
fore they  are  needed,  and  let  stand  on  the  back  of  the  stove  to 
SAvell.  Add  cold  water  as  they  continue  to  sw^ell.  Let  simmer  till 
20  minutes  before  the  soup  is  wanted.  Shred  some  celery  and  1 
onion,  very  fine.  When  the  peas  are  boiling,  add  1  teaspoonful 
of  salt,  dissolved  in  water,  throw  in  the  vegetables  and  boil  10 
minutes.  Strain  through  a  colander,  beating  the  thick  part  with 
a  wooden  spoon.  Return  to  saucepan  and  simmer.  Mix  1  table- 
spoonful  of  flour  in  cold  w-ater,  add  a  little  hot  broth  and  throw 
in.     Serve  with  dice  of  toasted  brcarl. 

SALSIFY  SOUP. 

Wash,  scrape  and  slice  thinly  (>  salsify  roots,  boil  in  salted 
water  until  very  tender,  about  40  minutes,  there  should  be  less 
than  a  pint  of  water  when  done.  Rub  together  a  tablespoonful 
each  of  flour  and  butter,  and  add  to  a  jjint  of  milk  heated  to  boil- 
ing point,  cook  a  few  moments.  Put  salsify  into  colander  and 
mash  thoroughly  and  add  both  water  and  pulp  to  milk,  season 
with  salt  and  cayenne,  a  little  onion  juice  may  be  added  if  liked. 

Mrs.  Charlotte  Perks. 

TOMATO  BISQUE. 

1  pint  of  water.  Take  1  can  of  tomatoes,  cook  15  minutes, 
strain  through  a  flour  sieve,  have  1  large  tablespoonful  of  flour 
mixed  Avith  1/2  cup  of  cream,  add  to  this  fi/^  cups  SAveet  milk  add  a 
pinch  of  soda  to  the  tomatoes  boil  the  tomatoes  and  the  milk  separ- 
ately and  then  put  them  together  and  cook  10  minutes,  serve  hot. 

.  Mrs.  Tlios.  J.  Akiiis. 

TOMATO  BISQUE. 

Add  to  1  can  of  tomatoes  1  pint  of  Avater  and  cook  L")  min- 
utes, run  this  through  a  flour  sieve  (all  cooks  should  keep  a  flour 
sieve  for  fruits  and  A^egetables  as  no  collander  will  ansAver  so 
Avell)  put  into  a  i)orcelain  or  aluminum  kettle,  add  a  pinch  of 
soda,  and  boil  a  pint  and  half  of  sweet  milk  in  another  vessel. 
Mix  2  teaspoonsful  of  flour  softened  Avith  a  little  sweet  milk. 
Xow  pour  this  and  the  boiling  milk  into  the  boiling  tomatoes, 
add  pepper  and  salt,  boil  for  5  minutes.  SerA^e  hot  in  Bouillon 
cups  or  soup  plates. 
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TOMATO  SOUP. 


2  qts.  tomatoes,  II/2  Qts.  hot  water.  2  tablespoonsful  sugar,  2 
teaspooiisful  salt.  8  cloves,  8  whole  black  peppers,  boil  for  i/o 
hour,  2  tablespoonsful  butter,  1  tablespoonful  chopped  onion,  6  ■ 
tablesj)oonsful  corn  starch.  Put  butter  in  a  frying  pan,  when  it 
bubbles,  put  in  onion  and  fry  5  minutes,  being  careful  not  to 
burn,  add  corn  starch,  when  well  mixed,  stir  into  the  tomatoes, 
cook  slowly  15  minutes,  strain,  and  serve  hot. 

lUi'S.  Lyle. 

TOMATO  SOUP. 

Brown  1  sliced  onion,  in  1  tablespoonful  of  butter,  add  6 
sliced  tomatoes,  ll^  pints  Boiling  water,  5  cloves,  salt,  pepper  and 
sugar  to  taste,  a  little  thickening.     Cook  well  and  strain. 

Mrs.  Hariris. 

TOMATO  SOUP. 

1  can  tomatoes,'!  pt.  stock  or  water,  4  [jepper  corns,  1  bay 
leaf,  4  cloves,  1  teaspoonful  of  salt,  1  dessertspoonful  of  sugar, 
and  a  pinch  of  mace.  Cook  and  strjiin  then  thicken  with  2  table- 
spoonsful of  butter  and  I14  tablespoonsful  flour.  Mix  smooth 
then  add  8  tablespoonful  of  cream.     Serve  with  croutons. 

Mras.  J.  I>.  Franldin. 

TOMATOES  AND  OKRA.     (For  soup.) 

1  bushel  of  ripe  tomatoes,  %  bushel  okra  cut  fine,  fi/o  table- 
spoonsful pppper,  1  dozen  long  green  peppers,  G  tablespoonsful 
salt.  Skin  the  tomatoes,  cut  them  up  and  boil  for  20  minutes,  add 
the  okra  and  peppers-,  boil  for  1  hour,  then  add  salt  and  pepper 
and  boil  for  15  minutes,  stirring  constantly,  as  it  gets  very  thick 
and  Avill  burn  easily,  this  makes  about  28  qts.  canned  in  tin  cans. 
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Fish,  Crabs,  Oysters,  Etc* 

BAKED  FISH. 

Clean,  rinse  and  ^^ipe  dry,  a  white  fish  weighing  about  1  lbs. 
Rub  the  fish  inside  and  out  with  salt  and  pepper,  fill  with  a  dress- 
ing— such  as  is  used  for  poultry,  but  drier,  sew  up  the  fish  and  put 
in  a  hot  pan  with  some  drippings  and  a  lump  of  butter,  dredge 
Avith  flour,  and  lay  over  the  fish  a  few  thin  slices  of  salt  pork  and 
bake,  basting  frequently.     Serve  with  white  sauce. 

3Irs.  W.  K.  Pendleton^  St.  Louis. 

BAKED  FISH. 

Boil  fresh  fish,  remove  the  bones,  pick  in  pieces,  mix  1  pint  of 
cream  or  milk  with  2  tablespoonsful  flour,  1  onion  cut  fine,  I/2  lb. 
butter  or  less,  stir  until  hot  and  thickens  like  custard.  Fill  a  dish 
with  layers  of  fish,  crackers,  and  the  cream,  using  4  crackers 
broken  fine,  bake  30  minutes. 

Mrs.  I.  H.  Gadwallader. 

BAKED  WHITE  FISH. 

Wash  the  fish  in  salt  water,  make  dressing  of  bread  crumbs, 
butter  and  yolks  of  hard  boiled  eggs,mix  with  warm  water  (some 
add  an  onion  chopped  fine)  fill  the  fish,  tie  with  cord,  put  in  the 
dripping  pan  with  a  small  piece  of  lard,  make  a  paste  of  butter 
and  flour,  put  on  fish,  bake  30  minutes  in  quick  oven. 

Mrs.  I.  H.  Gadwallader. 

BLUE  POINT  ROLLS. 

,Cut  small  shapely  thin  slices  of  cold,  rare,  roast  beef  and 
spread  them  sparingly  with  mixed  mustard,  cover  each  one  with 
a  similarly  shaped  transparenth'  thin  slice  of  bacon  and  finish 
with  a  plump  oyster  lightly  dusted  with  salt  and  pepper,  roll  up 
and  fasten  with  tiny  skewers,  dip  in  melted  butter,  arrange  on  a 
buttered  broiler,  place  over  a  low  clear  fire  and  grill  until  the 
bacon  and  oj^sters  are  cooked,  turn  the  rolls  often,  dipping  them 
in  melted  butter  every  time  they  are  turned;  serve  with  butter 
slightly  browned,  to  which  lemon  juice  has  been  added  in  the 
proportion  of  one  tablespooiiful  of  juice  to  4  tablespoonsful  of 
butter.  Mrs.  H.  M.  Pillshury. 
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BAKED  RED  SNAPPER. 

Brown  1  small  onion,  chopped  fine,  in  a  tablespoonfnl  of  but- 
ter, add  a  cup  of  tomatoes,  season  with  salt  and  cayenne  pepper, 
wash  the  fish,  place  in  a  baking  pan  in  the  oven  with  the  sauce, 
basting  the  fish  often.     Bake  3^2  hour  for  a  large  fish. 

Mrs.  F.  Y.  Wagner. 

BROILED  OYSTERS. 

Butter  the  size  of  a  hickory  nut  in  a  hot  skillet,  when 
browned,  put  oysters  and  liquor  in  and  heat  thoroughly,  arrange 
the  oysters  on  hot  buttered  toast,  pour  the  liquid  over  them,  sea- 
son to  taste. 

CREAM  OYSTERS. 

1  qt.  ^-olid  oysters,  1  pt.  milk,  1  heaping  tablespoonfnl  crack- 
er meal,  1  pt.  good  cream,  1  heaping  tablespoonfnl  butter,  pepper 
and  salt.  Rub  together  butter  and  cracker  meal,  heat  the  cream 
and  milk,  drop  in  the  oysters  when  the  lips  begin  to  curl,  add  but- 
ter, cracker  and  seasoning.  Have  bouillon  cups  hot,  fill  nearly 
full  with  the  oysters,  cover  with  a  tablespoonfnl  of  stiff  W'hipped 
cream,  serve  immediately  with  hot  crackers. 

Mrs.  Robert  Ranken. 

CLAM  CHOWDER. 

Put  in  a  kettle  some  thin  slices  of  fat,  salt  pork,  enough  to 
line  the  bottom,  fry  a  few  minutes,  then  add  3  small  onions, 
slices,  fry  brown,  chopping  with  a  knife,  3  medium  sized  potatoes, 
sliced,  and  1  dozen  chopped  clams,  when  done,  if  too  thick  add 
water,  season  to  taste  and  add  6  large  Boston  crackers  that  have 
been  soaked  in  milk  until  soft,  boil  2  minutes  and  serve. 

Mrs.  I.  FI.  Cadwallader. 

CLAM  CHOWDER. 

Put  in  a  pot  some  slices  of  fat  pork,  on  that  a  layer  of  pota- 
toes cut  in  small  pieces,  on  the  potatoes  a  layer  of  chopped  onions, 
on  the  onions  a  layer  of  canned  or  sliced  tomatoes,  on  these  a  layer 
of  chopped  clams,  then  a  layer  of  crackers,  season  with  butter 
and  pepper,  repeat  the  process  until  the  pot  is  full.  When  the 
vn  hole  is  in  cover  with  water.  Set  on  a  slow  fire,  when  nearly 
done  stir  gently  and  if  found  too  thin  boil  a  little  longer,  and  if 
too  thick  add  a  little  water.  For  fish  chowder  use  fish  instead 
of  clams.  Mrs.  I.  H.  Cadwallader. 
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CRABS  A  LA  CREOLE. 

Melt  ill  the  hot  water  pan  a  large  spoonful  of  butter  and  cook 
in  it  for  5  minutes  a  small  onion  and  a  small  pepper,  minced  fine, 
stir  while  frying,  and  add  a  half  ])int  of  strained  tomato  juice,  a 
gill  of  chicken  broth,  or  canned  chicken  bouillon,  some  celery  salt 
and  4  soft  shelled  crabs  nicely  cleaned  and  cut  in  halves.  Simmer 
seven  minutes,  no  longer  and  serve  on  delicately  browned  toast. 

Mrs.  H.  M.  Pilhhtiry. 

CANNED  HARD  SHELL  CRABS. 

Squeeze  a  little  juice  from  1  pt.  crabs  and  throw  away.  Boil 
£'  eggs  hard,  rub  the  yolks  to  a  powder  then  rub  in  2  tablespoons- 
ful  melted  butter.  Have  whites  of  eggs  chopped  very  fine,  take  1 
cu])  boiling  water  and  stir  in  a  little  AVorcester  Sauce,  juice  of  I/2 
lemon,  tablespoonful  of  vinegar,  and  salt  to  taste,  work  all  to- 
gether with  eggs,  then  take  the  yolk  of  1  raw  i^g^  and  beat  white 
separately.  Pick  fish  apart  and  put  in  dressing,  mixing  the  raw 
egg,  wash  shells  nicely  and  fill  up  with  mixture  and  then  a  tea- 
spoonful  of  melted  butter  and  fine  bread  crumbs,  put  in  hot  oven 
and  bake  about  15  or  "20  minutes,  or  until  it  is  baked  a  nice  brown. 

Mi's.  G.  W.  Brown. 

COD  FISH  BALLS. 

Soak  a  double  handful  of  codfish  over  night  in  cold  water.  In 
the  morning  boil  (5  large  potatoes,  mash  fine,  mix  with  the  codfish 
while  hot,  add  beaten  wdiites  of  2  eggs.  Fry  like  croquettes  in 
smoking  hot  lard,  dropping  in  a  tablespoonful  at  a  time. 

DEVILED  CRABS. 

1  large  can  of  deviled  crabs.  Make  a  dressing  of  the  follow- 
ing, 2  hard  boiled  eggs,  rubbing  the  yolks  in  2  tablespoonsful  of 
melted  butter,  add  3  tablespoonsful  of  vinegar,  salt,  pepper,  mus- 
tard, and  1  egg  beaten  separately.  Then  add  the  chopped  whites 
of  the  hard  boiled  eggs  and  I/2  <''ip  <^f  boiling  water,  mix  this 
dressing  with  the  deviled  crabs  and  fill  the  shells.  Brown  in  a 
moderate  oven.  Ari'ie  W.  Long. 

EGG  SAUCE. 

The  whites  of  2  eggs  beaten  stilf,  1  cupful  of  sugar,  4  table- 
spoonsful of  cream,  1  pt.  of  berries  mashed  and  beaten  in,  give  a 
rich  flavor.  Mrs.  Paul  G.  Beznsr. 
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ESCALLOPED  OYSTEKS. 

1  cup  cracker  crumbs,  1-'^  cup  uielted  butter,  pour  butter  over 
crackers,  stir  with  a  fork'  to  keej)  light,  put  hiyer  of  cruuibs  in 
shallow  baking  dish,  then  layer  (jf  oysters,  alternately,  seasoning 
each  hi,yer  with  salt  and  pei)per,  have  top  and  bottom  layer  of 
crumbs  tiiickei-  than  centre  layers.     Brown  in  top  of  oven. 

Mrs.  M.  P.  Reijnohh. 

FISH  SAUCE. 

1/4  lb.  of  fresh  butter,  1  tablespoon ful  finely  chopped  parsley, 
salt  and  pepper,  juice  of  2  lemons,  cream  the  butter,  cook,  add 
lemon  juice  last.  Mrs.  I.  II.  (Wuhiutlhidcv. 

ANOTHER  SAUCE  FOR  FISH. 

Piece  of  butter  the  size  of  2  eggs,  melt  and  mix  Avith  i/>  tea- 
spoonful  of  vinegar,  2  nnistard  spoonsful  of  made  mustard,  a  lit- 
tle salt  and  1  well-beaten  egg.  Cook  in  the  double  boiler,  stirring 
until  it  thickens  smoothly. 

FISH  TOAST. 

0  slices  of  toast,  2  ta.blespoonsful  butter,  yolks  of  2  eggs,  3 
gills  milk,  1  tablespoonful  flour,  1  teaspoonful  salt,  14  teaspoonful 
white  pepper,  1  teaspoonful  lemon  juice.  One  pint  of  cold 
cooked  fish  freed  from  skin  and  bones,  torn  into  shreds.  Put  y^ 
pt.  milk  in  double  boiler,  mix  flour  with  i/o  gill  of  milk,  stir  into 
the  boiling  milk,  cook  for  5  minutes,  add  the  fish,  salt  and  pepper, 
cook  for  5  minutes  longer,  beat  the  yolks  well,  add  the  rest  of  the 
cold  milk,  stir  into  the  fish  and  take  at  once  from  the  fire,  add 
the  lemon  juice  and  spread  on  the  buttered  toast.     Serve  hot. 

Mrs.  Robert  Ranken. 

FILLING  FOR  OYSTER  PATTIES. 

^2  pint  milk,  1/2  pint  cream,  1  qt.  oysters,  4  tablespoonsful 
melted  butter,  4  level  tablespoonsful  Hour,  season  with  salt,  pep- 
per, celery  salt  and  little  chopped  parsley.  Heat  milk  and  cream 
in  a  double  boiler  to  boiling  point  when  adding  butter  and  flour 
that  have  been  thoroughly  blended,  and  cook  until  thick,  drain 
oysters  and  barely  cover  with  water,  heat  until  oysters  begin  to 
curl  at  edges  wdien  drain  and  add  oysters  to  sauce  with  seasoning. 
Have  shells  heated  fill  and  serve  immediately.  Sufficient  for  12 
patty  shells. 
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FOR  CHURCH  LUNCHEONS. 

Pie  crust  baked  in  5  inch  squares,  1  cup  oysters  cut  up,  1  cup 
chopped  veal,  10  cents  shelled  pec&ns,  cream  dressing.  Boil  veal 
till  tender  let  cool  in  the  stock,  chop  and  mix  with  oysters,  and 
stir  into  cream  sauce  and  let  come  to  a  boil.  Serve  on  pie  crust 
with  chopped  parsley.  Mrs.  R.  Ranken. 

FRIED  OYSTERS. 

Select  the  largest,  drain  them,  roll  in  crackers  rolled  fine,  dip 
in  a  batter  of  1  beaten  ^gg  to  %  cup  milk,  then  in  rolled  crackers 
again,  make  firm  by  pressing  in  the  hand,  fry  in  e(puil  i)arts  but- 
ter and  lard.  If  to  be  used  for  an  evening,  better  to  prepare  for 
frying  in  the  morning.  Mrs.  Jennie  Bull. 

HOLLANDAISE  SAUCE  (For  fish). 

Rub  ^  cup  butter  to  a  cream.  Add  the  yolks  of  2  eggs  1  at  a 
time,  and  beat  well,  stir  in  the  juice  of  half  a  lemon,  1  saltspoon 
salt,  and  a  pinch  of  cayenne  pepper.  When  ready  to  serve,  add 
1/2  c"P  boiling  water,  place  the  bowl  in  a  pan  of  boiling  water  or 
in  the  top  of  teakettle  and  cook  until  thick  as  custard  stirring  all 
the  time. 


LITTLE  PIGS  IN  BLANKETS. 

Drain  large  oysters  from  the  liquor  and  lay  on  a  towel  to  ab- 
sorb the  moisture,  salt  and  pej^per  them,  cut  bacon  in  very  thin 
slices,  wrap  an  oyster  in  each  slice  and  pin  with  a  toothpick,  heat 
skillet  hot  and  put  in  the  little  pigs,  cook  until  the  bacon  is  crisp, 
place  on  slices  of  toast  and  garnish  with  parsley. 

Mi's.  ir.  Fldisharff,  Alhani/,  N.  Y. 

LOBSTER  A  LA  NEWBURG. 

2  lbs.  lobster  boiled  forty-five  minutes.  Yolks  3  hard-boiled 
eggs  rubbed  smooth  with  cream  or  milk,  1  large  tablespoonful  of 
flour  rubbed  into  2  tablespoonsful  butter,  heat  1  gill  of  cream  in  a 
double  boiler,  add  the  prepared  yolks  and  flour,  I/2  teaspoonful 
salt,  a  shake  of  red  jjejiper  and  1  grating  of  nutmeg.  Cook  and 
stir  until  smooth  and  thick,  then  add  lobster  meat  and  cook  10 
minutes  longer.  Just  l>efore  serving  add  2  tablespoonsful  sherry 
or  Melrose  wine. 
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LOBSTER  CHOPS. 

2  cans  chopped  lol)ster,  1/2  teaspoonful  salt,  few  grains  cay- 
enne pepper,  few  gratings  nutmeg,  1  teaspoonful  lemon  juice, 
yolk  of  1  egg.  1  teaspoonful  finely  chopped  parsely,  1  cup  thick 
Avhite  sauce.  Mix  ingredients  in  the  order  given  and  cool,  sliape 
in  the  form  of  chops,  egg  and  crumb  and  fry  in  deep  fat.  Insert 
the  tip-end  of  a  small  claw  in  the  small  end  of  the  choj),  stack 
around  a  mould  of  parsley.     Serve  with  sauce  tartare. 

Sauce  Tartare. — 1  cup  Mayonnaise  or  boiled  dressing,  1  table- 
spoon Tarragon  vinegar,  1  teaspoonful  made  mustard,  chop  fine 
capers,  parsley,  olives,  and  onion,  1  tablespoonful  of  each,  add  all 
ingredients  to  dressing  and  serve  cold. 

3/7's.  A.  D.  Brown. 

OYSTERS  (Cooked  in  chafing  dish.) 

Put  in  top  pan  over  boiling  water  all  liquor  from  1  can  of  se- 
lect oysters,  1  salt  s^^oon  of  salt,  1  of  white  pepper,  1  of  celery  salt, 
dust  of  cayenne,  big  piece  of  butter,  when  it  is  very  hot,  put 
drained  oysters  in  liquor  until  hot,  have  toasted  crackers  on  let- 
tuce leaves,  put  oysters  on  crackers  and  pour  liquor  over.  Serve 
at  once.  Mrs.  Paul  Jones. 

OYSTER  SAUCE. 

To  drawn  butter  sauce,  add  a  few^  small  oysters  drained  from 
their  liquor,  and  a  few  drops  of  vinegar  or  lemon.  I^et  come  to  a 
boil  and  serve. 

OYSTER  CROQUETTES. 

Stew  1  pint  oysters  in  their  own  liquor  drain  and  chop,  heat 
to  boiling  point  1/2  cup  oyster  liquor,  1  cup  cream  thickened  with 
1  tablespoonful  flour,  1  tablespoonful  of  butter,  when  boiling  add 
the  oysters  and  beaten  yolks  of  3  eggs,  cook  1  minute,  remove 
from  fire,  add  pepper  and  salt,  and  nutmeg,  if  liked,  form  into 
croquettes,  roll  in  beaten  ('gg,  then  in  crumbs,  and  fry  in  hot  but- 
ter and  lard  half  and  half.  Mrs.  Jennie  Bull. 

OYSTER  PATTIES. 

Prepare  some  rich  pastry  or  biscuit  crusts,  make  in  ])atty 
pans,  stew  1  pint  oysters  in  their  own  liquor,  add  1/2  cup  cream, 
butter,  pepper  and  salt  to  taste,  with  a  very  little  nutmeg  if  liked. 
Cook  until  oysters  begin  to  curl,  fill  the  crusts,  set  in  the  oven  for  a 
minute  and  serve  hot. 
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OYSTER  COCKTAIL. 

1  teaspooiifiil  Lea  and  Perrins  sauce,  1  teaspoonful  tomato 
catsup,  2  teaspoonful  lemon  juice,  salt  to  taste,  6  oysters.  This 
makes  one  glass. 


OYSTER  PIE. 

Line  the  sides  of  a  baking  pan  with  rich  biscuit  crust,  put  in 
a  layer  of  oysters,  then  a  layer  of  rolled  crackers,  pepper  and  salt 
and  bits  of  butter  until  a  quart  of  oysters  is  used,  pour  over  1  pint 
rich  milk,  cover  with  crust  and  bake. 

Mi'fi.  Jennie  Bull . 

RALSTON  ESCALLOPED  SALMON. 

3  cups  water,  y-2  cup  Ralston  Health  Food,  1  tablespoonful 
butter,  2  eggs,  I/2  can  salmon,  cayenne  pepper  and  salt  to  taste. 
Have  water  boiling,  then  stir  in  Ralston  Health  Food.  Boil  10 
minutes,  then  add  butter,  yolks  of  eggs,  pepper  and  salt,  fold  in 
carefully  the  whites  of  eggs.  Put  a  layer  of  Ralston,  then  of 
Salmon  in  a  greased  l)aking  dish  and  bake  15  minutes.  If  your 
grocer  is  not  supplied  with  Ralston  Health  Food  send  us  his  name. 
Ralston  Purina  Company^  St.  Louis,  Mo. 

SCALLOPED  OYSTERS. 

Put  1  (\t.  of  oysters  into  a  colander  and  drain  off  every  par- 
ticle of  li(iuor,  then  dry  them  on  a  clean  soft  cloth.  Toast  light- 
bread  to  a  light  brown,  let  cool  and  roll  fine,  add  half  pound  of 
butter,  pepper  and  salt  to  taste,  mix  all  together.  Into  a  pan 
put  a  layer  of  this  dressing  first,  then  oysters,  then  dressing  al- 
ternately until  all  is  used.  Bake  in  a  moderately  hot  oven  %  of 
an  hour.  If  the  crumbs  get  too  brown  cover  the  pan  over,  so  the 
oysters  may  cook  sufficiently. 

Mis.  W.  K.  Pendleton,  St.  Louis. 

SCALLOPED  OYSTERS. 

A  layer  of  rolled  cracker  crumbs  in  a  buttered  pudding  dish, 
then  a  layer  of  oysters  with  seasoning  of  butter,  pepper  and  salt, 
repeat  until  dish  is  full,  with  crumbs  on  top,  pour  on  the  liquor 
mixed  with  a  beaten  egg  and  milk,  made  very  moist,  cover  and 
bake  half  an  hour,  remove  cover  and  let  brown  before  sending  to 
the  table.  Mrs.  Jennie  Bull. 
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SHREDDED  WHEAT  OYSTER,  MEAT  OR  VEGETABLE 

PATTIES. 

Cut  oblong  cavity  in  top  of  biscuit,  remove  toj)  carefully  and 
all  inside  shreds,  forming  a  shell.  Sprinkle  with  salt  and  jjepper, 
put  small  pieces  of  butter  in  bottom,  and  fill  the  shell  with 
drained,  picked  and  washed  oysters.  Season  with  additional 
salt  and  pepper.  Replace  top  of  biscuit  over  oysters,  then  bits  of 
butter  on  top.  Place  in  a  covered  pan  and  bake  in  a  moderate 
oven.  Pour  oyster  liquor  or  cream  sauce  over  it.  Shell  fish, 
vegetables,  or  meats  may  also  be  used. 

STUFFED  OYSTERS. 

Scald  in  their  own  juice  as  many  oysters  as  you  wish,  add 
some  stale  bread  moistened  with  the  juice,  beat  in  3  eggs  and  pour 
the  whole  into  a  pan  Avith  a  tablespoonful  of  melted  butter,  fill 
oyster  shells  Avith  the  mixture  and  sift  powdered  crackers  on  top, 
bake  until  brown  with  a  little  butter  on  each. 

Mrs.  Paid  G.  Bezner. 

SALMON  PUDDING. 

1  can  salmon,  %  teas})()onful  salt,  1  saltspoonful  of  white  pep- 
per, 2  eggs  beaten,  1  cup  hot  milk,  1  tablespoonful  butter,  1  cup  of 
bread  crumbs.  Remove  all  skin  and  bones  from  the  hsh.  rub  it 
fine  Avith  potato  masher,  melt  the  butter  in  the  milk,  add  season- 
ing and  bread  crumbs,  mix  Avith  the  fish,  stir  in  the  beaten  eggs, 
steam  1  hour  in  a  buttered  mold,  serve  Avith  a  cream  sauce,  to 
which  a  little  chopped  par^ley  and  red  pepper  have  been  added. 
This  is  a  delightful  and  delicate  Avay  to  prepare  salmon,  either 
fresh  or  canned.  Miss  Miller. 

SCALLOPEI>  SALMON. 

1  lb.  can  of  Salmon,  4  soda  crackers  rolled  fine,  pick  the  Sal- 
mon into  small  pieces,  lay  in  bottom  of  baking  agate  dish  a  layer 
of  crackers,  a  layer  of  Salmon,  sprinkle  AAith  salt,  pepper  a  layer 
of  crackers  continuing  until  dish  is  nearly  filled,  pour  over  this 
(IraAAii  butter  sauce,  cover  with  cracker  crumbs  and  dot  AAith  but- 
ter. Bake  20  minutes,  draAvn  butter  sauce,  1  tablespoonful  l)ut- 
ter,  2  tablespoonsful  flour,  melt  butter  in  a  stcAv  pan,  add  fiour 
and  mix  until  smooth  then  add  gradually  a  pt.  of  milk  beating 
(ontinually,  add  a  sprig  of  parsley. 

Charlotte  Perhs. 
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STUFFED  BAKED  FISH. 

Clean  the  fish  and  wipe  dry,  rub  salt  inside,  pepper,  salt  and 
flour  on  the  outside,  make  a  dressing  of  stale  bread  crumbs  well 
pounded,  add  1  teaspoonful  of  pepper  and  salt,  beat  1  egg  light, 
add  a  little  sage  and  onions,  stuff  the  fish  and  bake  about  2  hours 
and  serve  with  sauce,  as  above. 

TO  BOIL  A  LARGE  FRESH  FISH. 

AVash  and  clean  well,  tie  in  a  cloth,  plunge  into  a  kettle  of 
boiling  water,  in  which  stir  1  tablespoonful  of  salt. 

Sauce. — 6  hard  boiled  eggs  chopped  very  fine,  2  tablespoons- 
ful  of  butter,  1  teaspoonful  of  pepper,  1  salt,  a  little  mustard, 
enough  sweet  milk  to  make  into  a  gravy,  pour  over  the  fish  after 
removing  the  cloth. 


This  page  reserved  for  your  J^eW  Recipes, 
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POULTRY 


To  select  }>onltrv,  choose  those  that  are  fresh  and  fat.  To 
determine  whether  they  are  youno-,  try  the  skin  inider  the  wing  or 
leg,  if  easily  broken,  it  is  young,  or  turn  the  wing  backwards,  and 
if  it  yields  easily,  it  is  tender. 

Choose  a  yellow-skinned  fowl,  and  a  hen  bird  is  preferable, 
as  having  the  finer  flavor,  and  being  more  profitable  on  account 
of  their  shorter,  broader  shape,  thus  giving  more  meat  in  propor- 
tion to  the  Aveight.     The  hen  turkey  is  especially  fine  for  boiling. 

.Chickens  should  be  scalded.  Other  fowls  and  game  should 
be  picked  dry  until  the  featht'rs  are  removed.  Singe  to  remove 
the  down  and  hair. 

Turkeys  should  l)e  bought  with  white  meat  and  black  legs. 
As  they  advance  in  years  their  legs  become  red.  Chicken  turkeys 
are  one  of  the  most  esteemed  luxuries  in  the  market,  and  whether 
thej'  are  best  roasted  and  stuffed  with  chestmits  and  sausages,  so 
that  the  crisp  skin  is  fairly  bursting  with  savoriness,  or  boiled 
with  a  celery  sauce,  so  that  each  mouthful  fairly  melts  in  the 
mouth,  epicures  find  it  hard  to  decide. 

HOW  TO  HAVE  A  COOP  OF  FAT  HEALTHY  FOWLS. 

Build  a  coop  so  that  a  rat  can  not  get  into  it  ar  any  time. 
This  may  be  done  by  setting  it  some  distance  from  the  ground 
on  post  but  this  can  be  left  to  the  builder  as  there  are  various  ways 
to  exclude  these  pests.  Build  so  that  it  may  be  well  ventilated 
and  screen  the  south  side  with  wire  if  possible.  Now  buy  of  your 
dealer  one  dozen  or  more  chickens,  broilers  and  young  hens  or 
whatever  kind  you  desire.  In  the  winter  and  fall  it  is  well  to  buy 
about  three  nice  turkeys  find  that  they  all  get  along  nicely  to- 
gether. Place  news  papers  the  more  the  better  on  the  floor,  put  a 
heavy  vessel  half  full  of  water  (use  a  heavy  vessel  so  that  the 
fowls  can  not  turn  it  over  easily),  every  morning  in  summer  time 
or  Ayarm  weather  twice  a  day.  Now  have  a  little  trough  made  of 
boards  about  three  feet  long,  place  it  in  the  coop  for  their  food, 
take  the  crumbs  and  grind  stale  bread,  potatoes  or  any  left  oyer 
vegetable,  but  be  sure  that  it  is  cut  up  fine,  moistened,  but  not 
sloppy,  Ayheat  or  chopped  corn  cooked  should  be  used  also  daily. 
The  vessels  should  be  removed  every  evening  and  remain  outside 
the  coop  over  night  to  air  and  be  kept  clean.     Allow  no  slop  or 
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moisture  or  sour  food  in  the  coop,  tlie  papers  that  you  ])hice  daily 
will  pack  together  without  odor,  and  can  be  easily  removed  with 
n  long-  handle  shovel  every  few  days.  I  have  ke])t  fowls  for  years 
in  this  manner  and  have  never  had  a  sick  or  unhealthy  one. 

Mrs.  Tho.s.  J.  Alnivi. 

chickp:n  XV  sitpeeme. 

2  tablespoonsful  olive  oil,  1  tablespoonful  flour,  Vli  |*t.  milk, 
1  tablespoonful  butter,  1  gill  cream,  salt,  and  white  pepper.  One 
cold  chicken  roasted  or  l)()iled,  cut  into  small  slices,  the  white  meat 
is  preferable,  but  both  may  be  used.  Lay  the  chicken  in  the  oil 
for  1  hour  before  using,  see  that  each  piece  is  coated,  melt  the  but- 
ter in  frying  pan,  or  chafing  dish,  stir  in  the  flour,  add  the  milk 
and  cream,  stir  till  smooth,  put  in  the  chicken  and  cook  ?)  minutes, 
or  till  hot  through. 

CHICKEN  AND  DUMPLINGS. 

Select  a  fat  fowl,  cut  in  pieces,  roll  in  flour  and  brown  in  hot 
drippings,  then  cover  with  hot  water  and  let  boil  gently  till  ten- 
der. Season  with  salt,  pepper,  and  Y^  '^  cup  of  catsup.  For  the 
dumplings  take  2  cups  of  flour,  salt,  2  rounding  teaspoonsful  of 
baking  powder,  and  milk  enough  to  make  a  soft  dough  as  for  bis- 
cuit, and  20  minutes  before  ser\ing,  drop  by  spoonsful  on  the 
pieces  of  chicken  and  cover  the  kettle  closely.  At  the  end  of  that 
time,  lift  the  dumplings  carefully,  then  the  meat,  and  finish  the 
gravy  in  the  usual  way.  Mrs.  C.  F.  Brlegleh. 

CHICKEN  PATTIES. 

I*ick  the  bits  of  chicken  from  the  bones,  add  the  mushrooms, 
chop  or  grind,  season  Avith  salt,  pepper,  5  drops  of  celery  flavor- 
ing. Cook  in  1  cupful  milk.  Add  1  spoonful  of  flour  made  into 
a  paste  with  butter.  Cook  all  until  the  flour  thickens  the  gravy. 
Place  in  hot  pattie  pans  and  serve. 

Mrx.  \V.  L.  C.  Breij,  St.  Louis. 

CHICKEN  CROQUETTS. 

Melt  1  tal)lespooufnl  of  butter,  add  IV2  tablespoonful 
of  flour,  then  pour  in  gradually  1  ciijiful  of  sweet  milk  cook  10 
minutes  stirring  constantly,  remove,  add  2  cupfuls  of  ground 
chicken,  mix  thoroughly,  season  with  salt  and  pepper,  shape  while 
warm,  roll  in  cracker  crumbs  uniil  a  delicate  brown,  serve  while 
hot.  Mrs.  J.  Dfiff  AI,-ins. 
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CHICKEN  COQUILLES. 

The  white  meat  of  2  chickens  or  1  whole  chicken  cut  into  dice, 
1  sweetbread  parboiled  and  cut  fine,  %  can  mushrooms,  -1  truffles 
cut  fine,  2  tablespoonsful  flour,  1  tablespoonful  butter,  melt  the 
butter  and  rub  in  the  flour  and  stir  in  the  other  ingredients,  add- 
ing cream  if  it  gets  too  thick,  season  wuth  white  pepper,  a  dash 
of  cayenne  and  salt,  fill  the  shell,  cover  with  bread  crumbs,  place 
in  a  dripping  pan  and  bake  a  light  brown,  serve  immediately. 

Contribvted. 

CHICKEN  CROQUETTE, 

Boil  1  young  chicken  tender  in  salted  water,  remove  bones 
and  skin  and  chop  the  meat  fine,  add  1  cup  chopped  celery,  pep- 
per and  salt,  then  add  enough  cream  and  the  liquor  chick  was 
cooked  in,  in  equal  parts,  to  moisten  sufficiently  to  form  the  mix- 
ture into  croquettes,  roll  in  crumbs  then  beaten  eggs,  then  again 
in  crumbs  and  fry  in  hot  lard  and  butter,  half  and  half. 

M.  R.  Barnard. 

CHICKEN  CROQUETTES. 
Boil  1  chicken,  1  set  of  brains  and  sweetbreads  tender,  and 
chop  fine.  Add  salt  and  cayenne  pepper,  to  taste,  juice  of  1  le- 
mon, with  a  little  grated  j)eel,  scant  tablespoonful  of  grated  onion, 
1  cup  of  cream.  Set  on  ice  several  hours,  then  mould,  roll  in  grat- 
ed cracker  crumbs,  then  beaten  eggs,  then  in  crumbs  again  and  fry 
in  hot  lard.  Put  them  on  a  cloth  for  a  few"  moments  to  absorb 
the  grease.  Mrs.  W.  L.  Boyer.^  St.  Louis. 

CROQUETTES. 

Chop  fine  any  pieces  of  cold  meat  or  chicken,  or  whatever  you 
may  Avish  to  use,  add  half  the  quantity  of  fine  bread  crumbs,  1 
egg,  pepper  and  salt,  make  into  rolls,  dip  into  beaten  egg,  cook 
in  buttered  spider.     Serve  hot.  Mrs.  W.  A.  T upper. 

CHICKEN  PIE, 

iCut  up  and  steAV  till  tender  1  nice  fat  chicken,  drain  off 
broth,  add  pint  sweet  milk,  thicken  with  flour  and  season  to  taste. 
Crust:  Scant  quart  flour,  level  teaspoonful  soda,  and  sour  milk 
to  make  a  stiff  dough.  Roll  thin  and  cut  in  squares.  Fold  each 
piece  of  chicken  in  square  of  dough  and  put  in  bread  pan.  Pour 
the  chicken  broth  over  the  pie,  there  should  be  enough  broth  to 
cover  pie,  bake  in  brisk  oven  till  light  brown, 

Mrs.  Cora  Moss. 
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CREAMED  CHICKEN  WITH  PEANUTS. 

Dice  cold  chicken,  heat  it  in  an  ordinary  white  sauce  made  of 
miliv  thickened  with  butter  and  flour.  Put  it  on  toast,  sprinkle 
thickly  with  finely  oround  peanuts,  and  set  for  a  minute  or  two 
in  hot  oven.  Mrs.  S.  M.  Green. 

CHICKEN  IN  RICE  CASSEROLE. 

"Wash  1  cupful  rice,  throw  in  boiling  water  and  boil  for  20 
minutes,  then  drain.  Add  i/^  cup  milk,  a  tablespoonful  of  butter, 
level  teaspoonful  salt,  i/4  teaspoonful  pepper,  stir  to  a  rather 
smooth  paste,  brush  some  custard  cups  with  butter  and  line  them 
with  the  rice  mixture,  1/2  inch  high,  rub  2  tablespoonsful  of  but- 
ter, and  2  of  Hour  together,  add  1  pint  hot  milk,  stir  until  boiling, 
add  teaspoonful  salt,  a  dash  of  pepper  and  1  pint  of  nicely  sea- 
soned blocks  of  cold  cooked  chicken.  Fill  this  mixture  in  the 
center  of  the  cups,  cover  with  a  layer  of  rice,  stand  in  a  pan  of 
boiling  water  and  cook  in  the  oven  for  20  minutes.  Turn  care- 
fully on  a  heated  dish,  garnish  with  nicely  seasoned  peas,  and 
serve.  Mrs.  Vassar,  St.  Louis. 

ESCALLOPED  CHICKEN. 

Chop  remains  of  cold  chicken  fine  and  add  an  equal  amount 
of  bread  crumbs,  season  with  salt,  pepper  and  sage,  put  in  a  bak- 
ing dish,  pour  over  some  good  chicken  gravy  and  a  little  melted 
butter,  beat  1  egg,  add  I/2  cup  milk,  and  make  the  mixture  thick 
enough  to  spread  with  crumbs,  spread  this  crust  ov^er  chicken 
and  bake  I/2  hour.     Serve  hot.  Marion  R.  Barruird. 

ELIZABETH  GREEN'S  KENTUCKY  CHICKEN  PIE. 

Chicken  pie :  Cut  as  to  fry  one  nice  fat  chicken  that  will  weigh 
IV2  to  2  lbs.,  salt  and  allow  to  stand  some  time,  a  few  hours  if  pos- 
sible. Stew  in  a  small  amonnt  of  water  for  30  minutes,  have 
lined  a  long  biscuit  pan  with  a  good  biscuit  dough,  turn  out  the 
chicken  and  liquid  into  the  pan,  you  should  have  a  cup  of  liquid 
at  least  have  lined,  add  some  butter,  a  fat  chicken  requires  little 
butter  while  a  poor  chicken  shoidd  never  find  its  way  to  the  din- 
ner table,  some  black  pepper,  put  a  crust  of  the  same  dough  over 
the  top,  make  a  hole  in  the  center,  bake  slowly  and  see  that  it  does 
not  get  dry,  take  2  teaspoonsful  of  Hour  and  a  cup  of  cream,  whip 
well  together  when  the  pie  assumes  a  light  brown,  remove  the  top 
crust  and  add  the  cream  or  it  ui-iv  be  added  slowlv  throii<rli  the 
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hole  of  the  crust,  i)iit  in  the  oven  and  cook  until  a  desired  brown 
and  the  gravy  is  well  done.  Take  up  on  a  platter,  parsley  or 
cress  nudves  a  dainty  garniture  for  this. 

Mrs.  Thos.  J.  Al-lns. 

FRIED  CHICKEX. 

Cut  the  chicken  in  pieces,  lay  it  in  salt  and  water,  which 
change  several  times,  roll  each  piece  in  fioui;,  fry  in  very  hot  lard 
or  butter,  season  Avith  salt  and  pepper,  fry  parsley  Avith  them  also. 
Make  a  grav}^  of  cream  seasoned  Avith  salt  and  pepper  and  a  little 
mace,  thickened  Avith  a  little  flour  in  the  pan  in  Avhich  the  chick- 
ens Avere  fried,  pouring  off  the  lard. 

Mrs.  A.  Ricketts. 

HOW  TO  ROAST  A  TURKEY. 

Salt  the  bird  G  to  24  hours  before  cooking.  Make  a  stuffing, 
of  equal  parts  of  biscuit,  Jight  bread  and  corn  pone,  grind  all  the 
stale  parts  of  the  bread  in  a  mill,  add  a  small  piece  of  butter,  black 
pepper,  salt,  a  snudl  amount  of  puh-erized  sage,  1  cup  of  well 
cooked  seedless  raisins,  pour  over  a  small  anuMint  of  hot  Avater 
not  enough  to  soften  but  merely  enough  to  work  smoothly,  now 
stuff  the  turkey  put  in  the  roasting  pan  and  i)ut  1  pint  of  cold 
Avater  allow  to  sinnner  on  top  of  the  range  for  1  or  2  hours,  bast- 
ing CA^ery  15  minutes.  Noav  put  into  the  oven  and  bake  Avith  the 
coA'er  on  until  thoroughly  done  turning  over  once  and  basting  as 
before.  Basting  constantly  assures  a  SAveet  juicy  resu.lt.  Take 
the  turkey  up  and  make  a  graAy  by  mixing  a  small  anu)unt  of 
flour  Avith  Avater  or  milk  as  preferrt^d  and  alloAv  to  cook  Ave  min- 
utes. Mrs.  Thos.  J.  Akins. 

QUAIL  OX  TOAST. 

Ahvays  have  the  (juails  plucked  if  possible  as  they  are  much 
better,  cut  the  bird  open  down  the  back,  clean  A'ery  carefully 
steam  until  tender,  then  smother  Avith  i)lenty  of  butter,  salt  and 
pepper  before  steaming.  Avhen  slightly  brown  take  up  on  hot  toast, 
if  sufficient  gravy  you  nuiy  omit  to  butter  the  toast.  SerA'e 
smoking  hot.  Mrs.  Titos.  J.  Al'ins. 

ROAST  DUCK. 

Parboil  for  an  hour  or  tAvo  before  putting  to  roast.  Half 
pound  fat  pork,  choi)i)ed  flue,  8  rolled  crackers,  1  egg,  1  chopped 
onion,  1  pint  of  milk,  sage,  pepper,  and  salt.  Baste  often  while 
roastiuff.  J//'.s'.  /.  //.  ('ofhraUader. 
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ROAST  TURKEY. 

Carefully  pluck  the  bird,  siiige  it  with  Avliite  paper,  and  wipe 
thoroughly  with  a  cloth,  draw  it,  preserve  the  liver  and  gizzard, 
and  be  particular  not  to  break  the  gall-bag,  as  no  washing  will 
remove  the  bitter  taste  it  imparts  where  it  once  touches.  Wash 
it  inside  wclK  and  wipe  it  thoroughly  with  a  dry  cloth,  the  out- 
side merely  re(iuires  wiping  nicely.  Cut  olf  the  neck  close  to  the 
back,  but  leave  enough  of  the  crop-skin  to  turn  over,  break  the 
leg-bones  close  beloAV  the  Icnee,  draw  out  the  strings  from  the 
thighs,  and  flatten  the  breast-bone  to  make  it  look  plump.  After 
this  is  all  done,  prepare  a  dressing  of  chopped  sausage  and  bread- 
crumbs, mixing  in  butter,  pepper,  salt  and  thj^me  to  flavor.  Fill 
the  craw  and  the  body  of  the  turkey  Avith  this,  and  sew  up  care- 
fully. Dredge  with  flour  and  put  in  the  oven  to  roast,  basting 
freely,  first  with  butter  and  water,  tJien  with  the  gravy  from  the 
pan.  The  time  it  takes  to  roast  will  depend  both  on  the  age  and 
the  weight  of  the  turkey.  If  you  have  a  good  fire,  you  will  be 
safe  to  allow  10  minutes  or  so  to  the  pound.  Roast  to  fine  brown 
and  serve  with  the  chopped  giblets,  which  should  be  well  stewed, 
add  cranberry  sauce.  J//'.s'.  A.  Rirlx'ftU. 

ROAST  TURKEY. 

Select  a  young  gobbler,  or  hen,  and  to  heighten  this  rich 
flavor  have  it  dry  picked.  If  the  turkey  has  been  carefully 
drawui,  wipe  out  the  inside  thoroughly  with  a  damp  cloth,  wash- 
ing with  much  w-ater  extracts  the  delicate  juices.  If  not  very 
tender,  par  boil  for  an  hour  before  roasting  or  stuffing.  After  the 
turkey  has  been  filled,  not  too  tightly,  with  the  kind  of  dressing 
decided  upon,  sew  up  wdth  twine,  draw  the  legs  firmly  against  the 
body,  fold  the  wings  under  the  back  and  tie  all  firmly  together 
v»ith  cotton  cord.  Grease  the  bird  well  with  butter,  place  it  in  a 
hot  oven  to  sear  quickly  to  prevent  the  juices  escaping  during  the 
roasting.  When  seared  add  a  pint  of  boiling  water  and  baste  fi"e- 
quentl^^  Twenty  minutes  to  the  pound  is  the  usual  length  of 
time  allowed  for  roasting. 

Giblet  Drcssiug.^ — Take  the  gizzard,  heart  and  liver  of  a 
turkey,  boil  till  tender,  and  three-quarter  pound  salt  pork,  chop 
altogether,  then  take  stale  bread  crumbs,  add  to  thi>  chopped  meat, 
then  add  pepper  and  salt  and  sage,  or  prepared  seasoning,  and 
wet  it  up  with  the  Avater  in  which  the  giblets  were  boiled.  This 
makes  a  delicious  dressing.  If  an  onion  flavor  is  liked,  chop  up 
1  onion  and  add.  Mrs.  I.  H.  Cadwallader. 
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KOASTED  TUKKEY  WITH  OYSTER  DRESSING. 

1  quart  of  fresh  oysters,  1  pint  of  bread  crumbs,  3  eggs  and  a 
small  piece  of  butter.  This  is  enough  dressing  for  a  12  lb.  tur- 
key. jNIix  Avell  together  and  stuff  the  turkey,  bake  214  hours. 
Always  have  oven  hot  before  putting  in  the  turkey,  it  is  well  to 
have  a  covered  baking  pan,  as  it  improves  your  turkey  very  much. 
This  recipe  is  excellent  when  done  properly. 

Miss  Rose  Fournie. 


,   ROAST  GOOSE. 

Parboil  until  tender,  use  turkey  dressing,  or  seasoned  mashed 
potato.  Roast  with  a  pint  of  water  in  the  pan  and  baste  often, 
when  done  pour  off  the  surplus  fat  as  it  is  too  rich  for  the  gravy, 
and  add  water  to  make  up  the  amount  required. 

]\[rs.  I.  H.  Cadivallader. 

TO  ROAST  A  TURKEY. 

After  turkey  has  been  stuffed  tie  down  legs  over  tail  bone  to 
prevent  breaking  through.  Place  in  roaster,  2  mason  jar  tops,  1 
at  each  of  2  corners  diagonally,  on  which  rest  the  perforated  rack. 
(This  is  done  to  keep  the  turkey  out  of  the  water.)  Put  1  qt.  of 
water  in  the  pan  and  then  put  in  the  turkey.  After  the  turkey 
is  in  the  pan  brush  over  the  breast  Avith  melted  butter,  put  on  top 
securely.  A  ten  pound  turkey  requires  3  hours  in  a  moderate 
oven.  Regular  turkey  roasters  are  self-basters,  but  if  any  other 
kind  of  pan  is  used  the  turkey  should  be  basted  every  20  minutes. 

Mrs.  B.  A.  Wilkes. 

TURKEY  WITH  OYSTER  DRESSING. 

An  oyster  dressing  is  considered  by  all  lovers  of  the  bivalve 
a  great  addition  to  this  king  of  birds.  Add  to  %  loaf  of  stale 
bread  %  cupful  melted  butter,  season  with  salt  and  pepper,  add  1 
quart  of  oysters  finely  chopped,  use  the  liquor  and  water  enough 
to  make  the  right  consistency.     Fill  the  turkey  with  his  mixture. 

Chestnut  Dressing. — Shell  1  quart  of  chestnuts,  put  them  in 
hot  water  and  boil  until  skins  are  softened,  then  drain  off  the 
water  and  remove  the  skins.  Replace  the  blanched  chestnuts  in 
water  and  boil  until  soft,  chop  fine,  add  i/^  loaf  stale  bread,  i/o  cup- 
ful melted  butter,  season  with  pepper  and  salt,  and  add  enough 
hot  water  to  soften  bread  crumbs. 

Mi's.  I.  H.  Cadwallader. 
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TO  STEAM  FOWL. 

Prepare  the  fowl  as  for  baked  chicken,  place  in  the  dish,  well 
season,  add  1  cup  of  rice  partly  cooked  and  steam  until  done. 
Brown  in  oven  if  desired.     Serve  rice  as  a  vegetable. 

Mrs.  I.  H.  Cadioallader. 

WILD  DUCK  ROASTED. 

It  is  well  to  have  your  duck  lying  in  salt  water  about  1  to  2 
hours  before  roasting  as  it  takes  away  the  wild  smell.  Use  the 
following  recipe  for  dressing  and  bake  1  hour,  basting  often. 
Soak  a  cupful  of  stale  bread  in  cold  water,  after  it  is  soaked 
squeeze  out  as  dry  as  possible,  chop  fine  the  liver  and  heart,  fry  a 
slice  of  onion  in  about  a  tablespoonful  of  butter,  add  2  table- 
spoonsful  of  raisins,  1  egg,  a  little  nutmeg,  salt  and  pepper  to 
taste,  mix  all  together  in  a  bowl  and  add  a  wineglass  of  sherry 
w  ine. 

Mhs  Rose  Fournie. 


This  page  reserved  for  your  J^eW  Recipes, 


THE  ST.  LOUIS   COOK  BOOK.  49 


MEATS 


COMPAKATIVE  VALUES  OF  ANIMAL  FOOD. 

Good  meat  has  the  following  characteristics : 

It  is  neither  a  pale  pink  color  or  a  deep  purple  tint. 

It  has  a  marbled  appearance,  from  the  ramifications  of  little 
veins  of  fat  among  the  muscles. 

It  should  be  firm  and  elastic  to  the  touch,  and  should  scarcely 
moisten  the  fingers,  bad  meat  being  wet,  and  sodden  and  flabby, 
with  the  fat  h)oking  like  jelly  on  wet  parchment. 

It  should  have  little  or  no  odor,  and  the  odor  should  not  be 
disagreeable. 

It  shoidd  not  liquify  or  become  very  wet  on  standing  for  a 
aay  or  so. 

When  dried  at  a  temperature  of  -Jl'i  degrees  it  should  not  lose 
more  than  75''  of  its  weight. 

It  shoidd  not  shrink  or  waste  much  in  cooking. 

BEEF  AND  KIDNEY  PIE. 

3  lbs.  of  flank  steak  from  which  all  fat  has  been  removed, 
wash  and  cut  into  pieces  about  ;>  inches  square,  next  wash  a  beef 
kidney  and  cut  into  inch  dice  discarding  the  fat.  Place  in  a  kettle 
— cover  with  water  add  a  large  onion  sliced,  a  clove  and  small  bay 
leaf,  salt  and  a  little  cayenne  pepper,  boil  moderately  2i/^  hours, 
add  water  as  necessary  to  keep  it  just  covered.  Thicken  with  a 
tablespoonful  of  flour  moistened  in  cold  water,  this  to  be  used  as  a 
filling  for  a  meat  pie,  or  as  a  simple  stew. 

Mrs.  Charlotte  Perks. 

I'>EEF  OLIVES. 

Take  a  round  steak,  cut  ([uite  thin,  then  sprinkle  over  it  salt, 
pepper  and  flour,  cut  in  strips  and  roll  up,  secure  with  toothpicks 
or  thread,  put  in  stew  })an  and  cover  with  cold  water,  let  it  come 
to  a  boil  quickly  then  simmer  slowly  for  two  hours.  Have  in  an- 
other pan  some  carrots  stewing  and  put  these  carrots  with  the 
meat  about  V2  ^^^  hour  before  serving. 

Mrs.  E.  R.  Lyle. 
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BEEF  LOAF. 

Place  1  slice  of  bread  in  bowl  containing  I/2  tea  cup  of  milk 
break  very  fine  add  1  egg,  beat,  mix  this  with  2  lbs.  of  ground  beef, 
1  tablespoonful  of  grated  onion,  2  teaspoonsful  of  salt,  pepper  to 
suit  press  into  2  loaves.     Cover  closely  and  steam  II/2  hours. 

Nellie  V.  Wagner. 

BEEF  LOAF. 
Thirty  cents  worth  of  steak  ground,  4  eggs,  8  crackers  rolled, 
pepper  and  salt  to  taste,  butter  the  size  of  an  egg,  1  tablespoonful 
of  lard,  onions  to  flavor  if  desired.  Mix  all  together,  make  into  a 
loaf  and  bake  like  a  roast.  Cook  slow  for  about  1^/2  hours. 
Baste  often,  sprinkle  flour  on  top  and  pour  melted  butter  over  it 
so  it  will  brown  nicely. 

Miss  Louise  Morton^  Weatherford,  Tex. 

'  MEAT  LOAF. 

2  lbs.  raw  beef  chopped  fine,  1  scant  cupful  raw  ham,  1-3  cup 
of  stale  bread  crumbs,  1/2  teaspoonful  salt,  14  teaspoonful  pepper, 
1^  teaspoonful  allspice,  1^4  teaspoonful  cloves,  ^2  teaspoonful 
onion  juice,  1  tablespoonful  chopped  parsley,  1  well  beaten  egg,mix 
well  together,  make  into  a  loaf  and  place  on  a  greased  pan.  Cook 
in  hot  oven  for  an  hour,  basting  with  butter  four  times. 

Miss  Blanche  Rite  hey. 

BEEF  POT  PIE. 

Set  a  sj)onge,  (enough  for  1  loaf)  over  night  as  for  bread. 
After  breakfast  knead  10  minutes,  let  rise,  have  4  or  5  lbs.  of 
good  beef  flank  put  on  to  boil  at  9  a.  m.,  sure,  so  it  may  be  ten- 
der, season  with  salt  and  a  little  caj^enne  pepper  knead  your 
dough  into  dumplings  at  10  o'clock,  at  11  o'clock  put  in  potatoes 
and  dumplings,  boil  1  hour.  Do  not  raise  the  cover  while  cook- 
ing. See  that  fire  keeps  a  stead}^  heat.  AYhen  done  take  out 
dumplings  with  a  spoon  on  a  platter,  then  add  to  the  potatoes  and 
beef  2  tablespoonsful  flour  wet  up  with  good  milk,  let  boil  up  and 
pour  over  dumplings,  and  you  will  have  a  dinner  all  will  relish. 

Mrs.  I.  H.  Cadwallader. 

CEEAMED  DRIED  BEEF. 

1  tablespoonful  butter,  browned  in  a  frying  pan.  Put  in 
about  %  pound  chipped  beef,  and  let  get  thoroughly  hot.  Pour 
in  about  1  cup  milk,  and  thicken  w4th  a  little  flour  and  water. 
Scrambled  eggs  put  around  the  beef  are  a  nice  addition  to  it. 
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FRESH  PORK  SAUSAGE. 

7  lbs.  lean  pork,  5  lbs.  back-bone  fat,  T  tablespoonsfiil  sage,  5 
of  salt,  3  of  pepper,  (irind  the  meat  very  fine  and  work  in  the 
seasoning  thoroughly. 

FOR  ROAST  MEATS. 

Cover  the  bottom  of  the  pan  with  water,  but  do  not  baste 
until  the  juices  have  cooked  out  into  the  water,  or  you  will  tough- 
en it,  and  make  it  less  rich.  Should  the  meat  be  cooked  without 
a  rack,  see  that  it  is  very  fat,  then  it  can  be  placed  in  the  pan  and 
no  water  added  until  after  it  has  commenced  baking,  but  it  re- 
quires watching  to  prevent  burning. 

HASH  MADE  AVITH  MILK. 

Have  the  meat  thoroughly  chopped,  place  a  tablespoonful  of 
butter  or  beef  suet  in  a  frying  pan  and  slice  into  it  a  small  onion, 
let  fr}'  till  the  onion  is  brown,  stir  in  this  '2  heaping  teaspoonsful 
of  flour,  then  a  cup  of  milk,  stir  in  the  meat  and  if  it  is  too  thick, 
add  more  milk,  salt  and  pepper  to  taste  and  if  desired  add  a  tea- 
spoonful  of  chopped  parsley,  serve  on  slices  of  toast.   ■ 

HAM  BALLS. 

Beat  thoroughly  2  eggs,  add  I/2  cupful  of  bread  crumbs,  have 
the  ham  chopped  fine,  mix,  make  into  balls  and  fry  a  nice  brow^n. 
This  is  improved  by  adding  nuished  potatoes  or  cracker  crumbs 
and  a  few  drops  of  onion  juice.  3Iiss  Maggie  Dowling, 

HAM  TOAST. 

Remove  the  I'otted  Ham  from  the  can  and  mix  with  the  yolk 
of  1  Qgg  and  1/4  cup  of  cream.  Toast  the  bread,  put  a  little  mound 
of  ham  on  each  slice,  lay  the  slices  in  a  flat  i)an,  and  brown  in  a 
quick  oven. 

BAKED  HAM. 

Soak  a  ham  in  water  over  night,  place  in  a  boiler  of  cold 
water.  After  it  comes  to  a  boil  allow-  it  to  boil  fifteen  minutes  to 
the  pound.  As  soon  as  tender  remove  from  fire,  and  while  hot 
skin.  Sprinkle  over  top  l^  cup  brown  sugar,  bread  crumbs  and 
pepper.  Place  in  a  pan  and  bake  slowly.  Stick  1  doz.  cloves  in 
the  top,  and  serve  cold. 

Mrs.  W.  K.  Pendleton,  St.  Louis. 


52  THE  ST.  LOUIS  COOK  BOOK. 

BAKED  HAM. 

•Cover  the  ham  with  water  containing  1  pt.  of  vinegar,  soak 
all  niglit.  scrape  the  outside  gently  and  wipe  dry.  Cover  with  a 
batter  of  flour  and  water,  place  in  a  dripping  pan  and  bake  slowly 
for  3  hours,  remove  batter  and  skin,  rub  into  the  fat  1/2  lb.  brown 
sugar,  stick  full  of  cloves  and  bake  for  1  hour. 

Miss  Maggie  Dowling. 

TO  BOIL  A  CUKED  HAM. 

Wash  and  place  the  ham  in  cold  water  to  cover  it,  let  stand  i 
hour,  and  put  the  ham  to  cook  in  sufficient  cold  Avater  to  cover  it. 
When  the  water  reaches  boiling  heat,  add  1  teaspoonful  ground 
black  pepper,  boil  slowly,  allowing  tiO  minutes  for  each  pound  the 
ham  weighs.  When  done  let  cool  in  the  vessel  it  cooked  in,  lay 
skin  side  down  when  taken  up.  .Cooked  this  Avay  the  meat  keeps 
juicy  and  sweet.     Serve  with  cranberry  or  apple  sauce. 

MUTTON   WITH  CARROTS. 

Scrape  thoroughly  and  remove  as  much  fat  as  possible  from 
u  shoulder  of  lamb.  Scrape  and  slice  1  dozen  carrots  and  1  large 
onion  sliced,  place  lamb  and  vegetables  in  saucepan  and  cover 
\\'\{\\  water,  boil  moderately  -ly-y  hours,  when  half  done  add  table- 
spoonful  salt.  Mrs.  Charlotte  Perks. 

MUTTON  PATTIES. 

Mince  cold  mutton  and  season,  have  enough  gravy  to  mois- 
ten.    Put  in  patty  pans,  cover  with  mashed  potatoes  and  brown. 

Mrs.  R.  S.  Fleming. 

MEAT  BALLS. 

1  bowl  full  of  fine  chopped  cold  meat,  add  1  cup  of  bread  or 
cracker  crumbs,  a  little  chopped  onion,  a  little  gravy  mixed  with 
the  crumbs  to  moisten  them.  Season  with  pepper,  salt,  thyme  or 
savory,  and  fry  in  balls. 

MEAT  LOAF. 

Take  1  pound  of  chopped  fresh  meat  and  mix  with  a  large 
cup  of  bread  crumbs  and  a  half  cupful  of  water,  mix  well  to- 
gether and  season  with  salt  and  pej^per,  make  into  a  loaf  and  then 
stick  little  pieces  of  bacon  into  it  and  bake  for  a  full  hour. 

Mrs.  H.  R.  Lyle^  St.  Louis. 
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MRS.  CLARK'S  MEAT  LOAF. 

'21/2  lbs.  of  beef  or  veal  chopped  with  14  lb.  of  salt  pork,  2 
eggs  beaten  with  y^  cup  sweet  milk,  1  large  cup  rolled  crackers, 
1  teaspoonful  salt.  1  tablespoonful  summer  savory,  1  teaspoonful 
pepper.     Bake  2  hours  basting  frequently. 

Mrs.  Clark. 

MEAT  LOAF  WITH  OYSTERS. 

Take  21^  lbs.  of  beef  or  half  beef  and  half  pork,  chopped  fine, 

1  pt.  of  oysters.  1  eorg^  4  slices  of  soaked  bread,  salt,  pepper  to 
season  and  a  little  flour,  grease  i)an  shape  into  a  loaf,  bake  1  hour, 
cover  with  4  cups  of  water  while  baking. 

Mrs.  Paul  G.  Bezner. 

MEAT  POP-OVERS. 

Use  for  these  any  cold  meat  from  yesterday,  finely  minced. 
Make  a  batter  of  2  eggs,  1  cup  flour  and  1  cup  sweet  milk,  add  a 
little  salt  and  a  pinch  of  cayenne.  Heat  well  and  put  in  1  cup  of 
the  minced  meat.  -  Bake  in  hot  greased  gem  pans  for  about  15 
minutes.  Mrs.  S.  M.  Green. 

MEXICAN  CHILL 

2  or  3  lbs.  of  sirloin  beef  cut  in  small  squares,  l^  in  large,  fry 
in  butter  until  brown,  10  to  15  pods  Mexican  pepper,  stew  until 
tender,  rub  through  sieve  leaving  hulls  and  seeds  out  put  pulp  of 
pepper  and  meat  together,  cover  with  water  and  cook  slowly  1^/2 
hours,  salt  to  taste.  Take  brown  beans,  soak  over  night,  cook 
same  as  navy  beans.  Mrs.  A.  C .  Ritchey. 

PORTER  HOUSE  ROAST. 

Select  and  have  boned  and  rolled  6  lbs.  of  choice  Porterhouse 
.steak.  Put  into  a  roasting  pan  or  skillet  with  1  pt.  of  cold  water  on 
top  the  range,  salt  as  you  desire,  cover,  if  a  skillet  is  nu)re  con- 
Aeuient  use  another  of  the  same  size.  Baste  every  fifteen  minutes, 
cook'  slowly  2  or  3  hours,  adding  a  little  water  at  a  time  keeping 
about  the  same  amount  as  used  at  first.  Pepper  and  put  it  into 
the  oven  baking  slowly  until  a  light  brown  is  obtained  basting  as 
before.     When  done  take  up  and  make  a  brown  gravy  by  mixing 

2  teaspoonsful  of  flour  and  n  small  amount  of  water.  Cooking 
until  (juite  done.  If  you  follow  this  recipe  you  will  have  a  de- 
lightful tender  juicy  roast. 

Mrs.  Thos.  J.  A  kins. 
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POT  R(3AST  BP:EF. 

Take  a  lean  piece  of  beef.  Cut  a  little  fat  from  it  and  fry  in 
an  iron  pot  a  few  minutes.  Season  tlie  beef,  and  sprinkle  over  a 
little  flour,  put  in  the  pot  and  fry  brown  on  all  sides.  Pour  in  hot 
water  to  half  cover  the  beef,  cover  tightly  and  cook  until  tender. 
Add  a  little  boiling  water  at  intervals  to  prevent  burning.  Thick- 
en the  gravy,  and  pour  around  the  meat  on  the  platter, 

PvOAST  CALF'S  LIVER. 

Wash  carefully  and  wipe  dry,  cut  a  long  deep  hole  in  the  side, 
stuff  with  crumbs,  bacon  and  onion,  chopped  fine,  salt,  pepper,  bits 
of  butter,  and  1  well  beaten  egg.  Sew  or  tie  together.  Lard  it 
over  and  bake.     Serve  with  gravy  and  currant  jelly. 

SCOTCH  CALLOPSl 

Take  1  lb.  finely  minced  beef,  put  it  in  a  hot  stew  pan  and 
stir  over  the  fire  until  every  particle  has  changed  color,  then  add 
1  cup  of  warm  water  and  set  on  the  back  of  the  stove  to  stew  gent- 
ly for  about  1  hour,  first  adding  a  little  salt.  Before  serving  add 
1  tablespoonful  Worcester  Sauce,  1  tablespoonful  tomato  cat- 
sup and  a  little  pepper.  Oarnish  the  dish  with  small  pieces  of 
toast.  /Sarah  F.  Raim^ey. 

SPANISH  STEW. 

Chop  enough  cold  roast  beef  to  make  %  pint.  Put  on  to 
cook  in  water.  Add  3  medium  sized  onions,  sliced,  two  medium 
sized  Irish  potatoes,  sliced,  8  medium  sized  tomatoes,  sliced,  i^ 
teaspoonful  red  pepper,  1/2  teaspoonful  salt  and  1  tablespoonful 
butter.     Boil  45  minutes.     Serve  hot. 

Mi's.  Eugene  Kmenier. 

TO  l^KOH.  A  STEAK  WELL. 

Have  clear  coals  mid  a  hot  meat  dish.  Rub  some  suet  on  the 
gridiron,  place  the  steak  over  the  coals,  count  ten  and  turn,  repeat 
the  turning  and  counting  until  the  steak  is  cooked,  dripping  the 
juices  into  the  dish  as  they  fall.  Put  salt,  pepper  and  butter  into 
the  dish  just  before  serving.  The  flavor  is  greatly  improved  by 
garnishing  Avith  slices  of  hot  bacon  thoroughly  cooked  and  adding 
a  little  of  the  bacon  gravy,  also  by  rubbing  the  hot  dish  with  half 
an  onion,  before  dripping  the  gravy. 

Mrs.  Rohert  Ranken. 
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AN  EXCELLENT  "SHORT  ORDER"  STEAK.     With  Cream 

Gravy. 

Select  a  good  tenderloin  steak  have  dealer  cut  one  inch  thick 
and  trim  for  j-on.  Take  a  piece  of  kidney  suet  the  size  of  an  egg 
cut  very  fine  and  put  into  a  hot  buttered  skillet,  turn  the  suet  and 
cook  until  the  fat  is  nearly  all  extracted,  now  push  it  to  the  edges 
of  the  skillet  and  put  your  steak  in  and  cook  fast,  never  scorch, 
turning  occasionally,  cook  rare  or  done  as  the  family  may  like,  salt 
and  pepper,  turning  just  before  taking  up,  have  a  platter  warm 
and  buttered,  put  a  small  piece  of  butter  on  top  and  turn  a  platter 
or  lid  over,  now  mix  2  teaspoonsful  of  flour  with  a  little  cream  and 
add  1/2  cup  of  creani}'^  milk  to  this  and  put  into  the  skillet  stirring 
and  cooking  from  three  to  four  minutes.  Do  not  allow  your  fat 
to  scorch  if  so  you  need  not  expect  to  have  a  good  gravy. 

Mrs.  Thos.  J.  Akim. 

STEWED  BEEF  A  LA  MODE. 

Take  the  desired  quantity  of  round  beef,  cut  into  3  ounce 
pieces,  and  dredge  with  flour.  Fry  in  the  stew  pan  some  beef 
drippings  and  a  sliced  onion.  Put  in  the  meat,  and  fry  well  stirr- 
ing constantly  10  minutes.  Then  add  gradually  enough  water  to 
cover  the  meat,  season  with  salt,  pepper,  a  teaspoonful  each  all- 
spice, cloves  and  mace,  a  bay  leaf,  and  a  sliced  lemon.  Let  it  sim- 
mer gently  four  hours. 

SWEET  BREADS  FRIES. 

Parpoil  them  as  soon  as  you  get  them.  Remove  the  tough 
parts  carefully.  Let  them  lie  in  cold  water  a  short  time  before 
using,  then  roll  in  cracker  crumbs.  Season  with  salt  and  pepper, 
and  fry  a  delicate  brown.  Mrs.  W.  L.  Boyer. 

FILLING  FOR  SWEETBREADS  AND  MUSHROOMS. 

After  soaking  the  sweetbreads  in  water  for  an  hour  and 
cleaning  them,  cover  with  boiling  wnter  and  1  teaspoonful  lemon 
juice,  and  let  sinmier  -20  minutes,  cut  them  in  suiall  dice  and  put 
them  into  a  brown  sauce  made  as  follows:  2  tablespoonsful  but- 
ter, 1  pint  either  of  chicken  or  brown  stock,  or  if  no  stock  is  at 
hand  use  1  teas])()()nful  of  beef  extract  in  a  |)int  of  boiling  water, 
2  tablespoonsful  flour,  fi/^  teaspoonsful  salt.  AVhen  sauce  is 
smooth  beat  into  it  V/-^  cups  of  dried  sweetbreads  and  1  cup  of 
small  musiirooms.  Miss  D.  HoWwus. 


56  THE  ST.  LOUIS  COOK  BOOK. 

SWEpyr  BREADS. 

Break  apart  with  a  fork  (ahout  the  sizr  of  an  oystor),  dip 
in  boiling  water,  then  roll  in  cracker  or  Hoiii-  and  fry  in  butter 
until  a  nice  brown,  salt  to  taste. 

Mrs.  /.  //.  Cddwallader. 

BE E  F  1  C )N  GUE  STEW. 

Wash  and  scrape  the  tongue  and  boil  till  tender  in  salted 
water,  to  which  add  also  a  few  j^epper  grains,  an  onion,  and  a  bay 
leaf,  when  done  skin,  slice,  and  add  to  the  broth,  thickened  by 
rubbing  smooth  a  tablespoonful  of  butter  to  2  of  flour,  allow  it  to 
cook  a  few  minutes,  I/2  a  lemon  sliced  on  a  handful  of  wild  grapes 
make  a  pleasing  addition.  Mrs.  C .  F .  Bi'h'?:leh. 

SAL  FED  TONGUE. 

1  salt  tongue,  1  cup  brown  sugar,  2  dozen  cloves,  %  t'up  rais- 
ins, 1  cup  vinegar,  1-  lemon,  1/2  dozen  whole  black  peppers,  time,  3 
hours.  Cover  the  tongue  with  cold  water,  boil  steadily  for  l^^ 
hours,  skin  it,  have  ready  the  \'inegar  and  sugar  mixed,  cut  the  le- 
mon in  slices,  removing  seeds,  ])our  over  the  tongue  enough  of  the 
hot  liquor  it  was  boiled  in  to  keep  it  covered,  adding  the  vinegar, 
cloves,  pepper  and  lemon,  boil  for  II/2  hours,  last  %  hour  add  the 
raisins.  If  desired,  thicken  the  gravy  with  browned  flour  and 
pour  over  the  tongue. 

SUNDAY  BREAKFAST. 

1  calf's  liver,  (i  slices  of  breakfast  bacon,  2  sets  brains.  Fry 
bacon  until  crisp,  remove  slices  and  keep  hot,  cut  liver  into  slices 
%  inch  thick,  dredge  with  flour  and  fry  slowly  in  the  hot  bacon 
fat,  remove  to  the  hot  plate  Avith  the  bacon,  thicken  gravy  and 
pour  over  it.  Wash  the  calf  brains  thoroughly  and  lay  in  cold 
water  (salted),  boil  until  tender,  place  on  another  hot  dish  and 
coYer  with  white  gravy,  serve  together  with  French  fried  potatoes. 
Bacon  should  always  be  cooked  rapidly,  but  liver  always  slowly. 

Mrs.  R.  'S.  L. 

VEAL  LOAF. 

3  pounds  finely  ch()p})ed  veal.  8  soda  crackers  rolled  fine,  4 
eggs,  1  tablespoonful  each  of  salt,  sage,  pepper,  butter  and  1  cup 
milk.  Mix  thoroughly  and  make  into  a  loaf  and  bake  three- 
quarters  of  an  hour.  Mrs.  R.  G.  Rutherford. 
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VEAL  LOAF. 

3  lbs.  boiled  veal,  ti  ciiiis  well  bimteii.  1  lb.  |)irkle(l  pork,  soino 
veal  stock,  a  little  choi)ped  parsley  and  C.  rolled  crackers.  jK'pper. 
Chop  the  veal  fine,  also  the  uncooked  pork,  mix  all  the  in<rredients 
together,  shape  in  a  loaf,  butter  the  top  and  cover  with  jri'Jited 
bread  crumbs,  bake  ^2  hour. 

.l/>'.v.  ■hiccaril. 

VEAL  LOAF. 

8  lbs.  of  veal  chopped  very  line.  I4  11).  pork,  a  little  butter,  1 
cup  powdered  crackers,  '1  well  beaten  egiis.  season  with  salt  and 
pepper,  (some  use  juice  of  lemon),  mix  to<>ether  and  mould  into 
a  loaf,     liake  '1  hours.  Mrs.  I.  H.  Cadu'dUdder. 

VEAL  ROAST. 

Rub  roast  well  with  crated  onion,  melted  butter,  and  s|)rinklo 
with  flour,  season,  put  in  hot  oven  until  Itrowu  then  \\i\i\  hot  water 
and  baste  often,  let  finish  cookiui>'  slowly. 

Mrs.  Harris. 

^  \ E AL  CR(  )Q UET  r ES. 

1  pint  chopped  veal.  14  })t.  milk,  '.\  tablespoonsful  tlour,  2 
tablespoonsful  butter,  [)epper  and  salt  to  taste,  beat  butter  and 
flour  together  and  stir  into  milk,  when  it  begins  to  boil,  when  it  is 
smooth  and  thick  add  the  meat  and  let  stand  until  jjerfectly  cold. 
Make  into  cylinder  shape  and  roll  in  egg  and  bread  crumbs  and 
fry  in  \"ery  hot  lard.  Mrs.  K.  (r.  Pinjn(\  XasJivilJe,  Tenn. 

FRIED  \'EAL  CUTLETS. 

Roll  in  fine  cracker  cruml>s  then  di|i  in  beaten  <^^2,.  again  in 
crumbs,  fry  :>  or  4  slices  of  salt  jjork.  fry  cutlet  brown  in  the  fat, 
when  brown  place  on  hot  platter.  j;our  over  it  gravy  made  by  add- 
ing 1  tablespoonfnl  of  Hour  di.-^-olve(l  in  water  to  the  fat. 

M vs.  I.  H.  (Uuhnalhider. 

TO  rSE  COLD  A'EAL. 

1  cu])  cold  cooked  veal  cut  into  cubes.  1  \\\\Vi\  boiled  ('ii,^  cut 
into  small  j)ieces.  1  cup  milk.  1  tablespoonfnl  Hour.  1  tablespoon 
l)utter.  put  butter  and  Hour  o\'er  fire  and  rub  smooth,  add  milk 
and  boil  about  T)  minutes,  stirring  all  the  time,  put  in  veal  and  egg 
and  season  highly.     Serve  on  toast  if  desired. 

KVrndx'th  Soi/fhcr. 
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ECONOMICAL  VEAL  POT  PIE.  ^ 

A  10  or  15  cent  shank  of  veal,  cover  with  boiling  water,  boil 
2  hours  or  until  tender  as  chicken,  salt  while  boiling,  remove  meat 
to  a  platter,  taking  out  l)one,  there  should  be  nearly  a  quart  of 
broth,  thicken  with  1  tablespoonful  of  flour  dissolved  in  water, 
boil,  season  with  butter  and  pepper,  add  baked  biscuit  broken  in 
halves,  boil,  turn  over  the  meat,  or  biscuit  can  be  steamed  by 
placing  on  the  shank,  keeping  th.'^m  out  of  the  liquid  as  much  as 
possible,  thicken  broth  last. 
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Sauces  and  Dressings* 

CHILI  SAUCE. 

1  bushel  ripe  tomatoes,  40  mediiini  sized  onions.  10  j^reen  pep- 
pers, 1  lb.  brown  sugar.  1.")  tablespoonsfnl  salt,  5  cents  worth  of 
cinnamon  and  cloves  ground  together.  1  gal.  cider  vinegar,  boil  all 
together  ^Vo  hours. 

CHILI  SAUCE. 

1  peck  large  tomatoes.  10  onions.  ;'>  peppers,  1  qt.  vinegar,  2 
tups  brown  sugar,  3  teaspoonsful  salt.  1  teasjjoonful  cinnamon,  1 
teaspoonful  ground  cloves.  Chop  onions,  then  peppers,  then  to- 
matoes fine,  or  put  through  chopper,  add  salt,  spices  and  vinegar, 
cook  all  together  for  about  3  hours,  or  until  it  is  thick,  the  juice 
like  molasses,  stir  well  to  keep  from  burning,  put  away  in  pint 
jars  or  large  mouthed  bottles  and  seal. 

Mrs.  C.  B.  Allen. 

CHILI  SAUCE. 

30  rij)e  tonuitoes,  5  green  peppers,  6  onions,  4  cups  of  vinegar, 
8  tablespoonsfnl  of  sugar,  4  small  tablespoonsfnl  salt,  1  table- 
spoonful  each  of  cinnamon,  cloves  and  ginger.  Peal  and  slice 
tomatoes,  chop  onions  and  pepjier  tine.  Mix  with  the  tomatoes, 
and  boil  one  hour,  then  add  vinegar,  l)oil  another  hour,  then  add 
spices,  boil  one-half  hour  and  bottle. 

.1/r.y.  /'.  fr.  Rntherfnrrl. 

CHILI  SAUCE. 

24  ripe  tomatoes,  4  large  green  peppers  or  0  small  ones.  4  large 
onions,  3  tablespoonsfid  salt,  8  tablespoonsfnl  brown  sugar,  5  tea- 
cups vinegar,  2  tablespoonsfnl  celery  seed,  boil  until  it  thickens. 

COLD  CATSUP. 

Take  1  peck  of  ripe  tomatoes,  skin  and  chop  hue,  put  in  a 
sieve  and  let  drain  2  hours,  then  throw  away  water,  to  the  tomato 
add  1  cup  of  salt,  1  cup  of  sugar,  1  cup  white  nnistard  seed,  1  cup 
of  grated  horseradish,  1  teaspoonful  cayenne  pei)per,  3  red  pep- 
pers, 6  onions,  2  qts.  of  cider  vinegar.     Will  keep  for  a  year. 

Miss  Mae  Dalhy. 
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CHUTNEY  SAUCE. 


Scald  and  peel  '2  dozen  ripe  tomatoes,  remove  the  seeds  from 
4  green  peppers,  peel  4  good-sized  onions  and  cut  all  into  small 
bits.  Add  to  the  tomatoes  with  4  tablespoonsful  of  sugar,  four 
tablespoonsful  of  salt,  three  cupsful  of  vinegar,  1  ounce  of  dried 
ginger  cut  into  shreds,  and  half  a  pound  of  raisins  seeded.  Put  all 
together  in  a  porcelain  preserving-kettle,  and  simmer  slowly  for 
2  hours.  Pack  in  rather  wide-mouthed  I)()ttles.  cork  tightly  and 
store  in  a  cool  place. 

HORSERADISH  GRAVY. 

1  tablespoonful  butter,  2  tablespoonsful  flour,  1  pint  cream,  or 
milk,  a  little  salt.  Heat  the  butter  and  when  melted  add  the 
flour,  stirring  well.  Then  add  the  cream  and  horseradish  and  let 
come  to  a  boil.     Serve  hot.  Mrs.  W.  S.  Bice. 

MLNT  SAUCE. 

1/4  pint  of  vinegar.  4  tablespoonsful  of  chopped  mint,  and  2 
of  sugar.     Let  stand  for  an  hour  or  more  before  using. 

TART  ARE  SAUCE. 

Make  a  mayonnaise  dressing,  and  add  1  tablespoonful  finely 
chopped  (iherkins  pickles. 

TOMATO  SAUCE. 

1  quart  can  of  tomatoes.  2  tables])Oonsful  of  butter,  2  of  flour, 
2  cloves,  and  a  small  slice  of  onion.  Cook  tomatoes,  onion  and 
cloves  ten  minutes,  heat  the  butter  in  a  small  frying  pan,  and  add 
the  flour,  when  smooth  and  brown,  stir  into  the  tomato  and  cook 
10  minutes,  season  to  taste  with  salt  and  pep])er,  and  rub  through 
a  strainer.     Nice  for  Hsh,  meat,  or  macaroni. 


This  page  reserved  for  your  J^eW  Recipes, 
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SALADS 


APPLE  SALAD. 

Chop  '1  large  apples,  1  stalk  celery,  2  tablespoonsful  of  Eng- 
lish walnuts,  1  teaspoonful  sugar,  mayonnaise  dressing.  This 
(quantity  is  sufficient  for  0  persons. 

Miss  Marie  Ryan. 


BANANA  SALAD. 

Cut  bananas  into  3  pieces  cross-wise,  roll  in  mayonnaise 
dressing,  then  roll  in  finel}'  chopped  peanuts,  put  2  of  these  on  a 
lettuce  leaf  with  a  spoonful  of  mayonnais  dressing  on  top. 
They  should  all  look  exactly  alike. 

Anna  Jean  Soi/ther. 


BEET  SALAD. 

1  gal.  choiDped  beets,  8  large  onions  cho])])ed  fine,  good  vine- 
gar, enough  to  cover,  pepper  and  salt,  1  teacui)ful  of  sugar,  let 
boil  15  minutes.  Mrs.  W.  .1.  Simmons,  h'irl'wood. 


BOILED  SALAD  DRESSING. 

4  eggs,  8  tablespoonsful  vinegar,  1  teaspoonful  salt,  Y^  tea- 
spoonful  pepper,  1  tablespoonful  mixed  nnistard,  piece  of  butter 
size  of  an  egg,  melted.  Steam  in  double  boiler  until  thick,  when 
done  add  1  teaspoonful  sugar.     Thicken  with  cream. 

3/rs.  Alice  Pai/ne,  Texarkana,  Texas. 


BOILED  SALAD  DRESSING. 

1  teaspoonful  salt,  1  teaspoonful  mustard,  Yo  tablespoonful 
flour,  1  tablespocmful  sugar,  14  teaspoonful  cayenne.  2  egg  yolks, 
21/2  tablespoonsful  butter,  %  cup  milk,  14  cup  vinegar.  Mix  all 
dry  ingredients  with  egg  yolks  slightly  beaten,  add  melted  butter, 
milk  and  lastly  hot  vinegar.  Cook  in  double  boiler  until  it 
thickens,  stirring  all  the  tiuie. 

Mrs.  A.  O.  Young. 
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CHICKEN  SALAD. 

Boil  until  done,  1  fat  hen,  take  up,  bone  and  chop  tine  or 
giind  the  meat,  have  (>  hoiUnl  well  done  eg«:s,  to  the  yellows,  add 
the  oil  from  the  liquid  where  the  chicken  was  boiled,  chop  the 
whites  fine,  chop  some  celery,  add  to  this  sah  and  pepper,  pap- 
rika, mix  all  together,  add  2  tablespoon t'ul  of  boiling  cider 
vinegar.  Mrs.  Tliox.  J.  A/.'/ns. 

CHICKEN  SALAD. 

2  heads  of  celery,  2  chickens  boiled  white  and  brown,  well 
chopped,  6  tablespoonsful  melted  butter,  yolks  of  3  hard  boiled 
eggs,  1  raw  yolk,  1  tumbler  of  vinegar,  1  teaspoonful  mustard, 
1  teaspoonful  salt,  a  little  red  pepj.-er. 

Dressing. — 1  tables])0()nful  nnistard,  1  teaspoonful  salt,  1 
teaspoonful  sngar,  1  teacup  butter,  -'>  beaten  eggs  and  put  all  to- 
gether, 1/^  cup  vinegar,  2%  cups  milk,  put  on  tire  and  cook  until 
thick.  Nellie  Morrisey. 

CHICKEN  SALAD. 

Boil  without  cutting  up  1  chicken  in  salted  water  until  meat 
will  fall  from  bones,  when  cold  remove  bones  and  cut  icitJi  scis- 
soi's,  into  small  pieces.  Cut,  not  chop,  into  small  pieces  3  stalks 
of  celery,  chop  fine  2  hard  boiled  eggs  and  mix  witli  chicken. 
Pour  over  the  salad  dressing. 

Dressing. — 2  tablespoonsful  sugar,  1  small  tablespoonful 
flour,  1  teaspoonful  salt,  i/^  teasj>oonful  pepper,  i/^  teaspoonful 
mustard,  2  eggs  imbeaten.  Mix  dry  ingredients  thoroughly, 
then  put  in  eggs  and  l)eat  well.  Heat  1  cup  vinegar  (not  too 
hot)  and  pour  in  above  stirring  all  the  time.  When  thick  re- 
move from  fire  at  once.  When  cold  pour  over  chicken  and  cel- 
ery, and  just  before  serving  stir  in  a  cup  of  cream  which  has 
been  beaten  still.  Miss  Bhiiiche  RitcJwy. 

CHICKEN  SALAD. 

1/2  pint  milk,  i/^  pint  cream,  1  tablespoonful  butter.  Put  this 
on  stove  to  get  hot.  Take  the  yolks  of  (>  eggs,  1  tablespoonful 
mnstard,  I/2  tablespoonful  salt,  1  teaspoonful  red  pepper,  juice 
of  2  lemons,  I/2  cup  vinegar,  stir  this  thoroughly  and  mix  with 
the  above  to  boil,  stirring  all  the  tiuie.  Now  take  1  well  cooked 
chicken  of  4  lbs.,  and  C  sticks  of  celery,  cut  into  very  small  pieces, 
pnd  mix  with  the  above  ingredients. 

Mrs.  W.  S.  Bice. 
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CANNED  TOMAT(3  SALAD. 

Strain  the  contents  of  1  can  of  tomatoes  and  set  on  stove  to 
heat,  using  as  a  seasoning  1  slice  of  onion,  a  few  celery  tops,  a 
bay  leaf,  a  teaspoonfiil  of  salt  and  a  little  cayenne,  when  it  comes 
to  a  boil  add  %  box  of  gelatine  which  has  been  dissolved  in  cold 
water.  Mix  well,  add  juice  of  I/2  lemon,  strain  mixture  and  set 
to  cool  for  3  or  4  hours  before  u^ing.  Serve  on  lettuce  leaf  with 
mayonnaise.  Mrs.  Robert  E.  Smith. 

FRUIT  SALAD. 

1  can  pineapple,  5  or  (>  oranges,  3  bananas,  11/2  cups  sugar, 
21/^  pints  liquid,  1  package  of  gelatine.  Cup  fruit  into  small 
pieces,  drain  and  soak  gelatine  in  juice  for  half  an  hour,  adding 
enough  cold  water,  if  needed,  to  make  1  pint  of  liquid.  Then 
pour  over  this  li/^  pints  boiling  water,  add  sugar,  and  when  cool 
add  fruit  and  put  on  ice.  Mrs.  McMillen. 

FRUIT  SALAD. 

2  slices  of  pineapple  cut  into  small  pieces,  1  pint  strawberries, 
cut  into  small  pieces,  2  oranges  and  3  bananas.  Place  in  a  shal- 
low dish  and  pour  over  it  a  dressing  made  by  beating  the  yolks 
of  4  eggs  very  light,  1  cup  powdered  sugar  (sifted)  and  1/2  tea- 
spoonful  salt.  Add  the  juice  of  2  lemons  when  the  sugar  is  thor- 
oughlv  dissolved.     Put  on  ice  and  serve  cold. 

Mrs.  W.  L.  C.  Brey,  St.  Louis. 

FKUIT  SALAD. 

10  oranges,  10  bananas,  peel  and  slice  very  fine,  1  cup  Eng- 
lish walnut  meats,  1  cup  sugar,  and  stir  together,  1  package  of 
gelatine,  add  cold  water  enough  to  dissolve,  then  add  1  quart  boil- 
ing water,  stir  it  well.  When  almost  cold  pour  over  the  fruit, 
set  in  a  cool  place.     Any  kind  of  fresh  fruits  can  b?  used.     Serve 

v\ith  whipped  cream. 

Mrs.  W.  L.  Boi/er.^  St.  Louis. 

FRUIT  SALAD. 

1/2  box  gelatine.  1  cup  pineai)ple  juice,  1/0  t'in>  <"old  water. 
Leave  stand  2  hours.  Then  i)ut  2V2  cups  boiling  water,  1/2  cup 
sugar,  juice  of  2  Umuous,  3  bauanas.  3  oranges  and  1  can  of  pine- 
apple, all  cut  small.     Put  all  together  and  let  it  get  cold. 

Mrs.  W.  S.  Bice.  St.  Louis. 
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GKAPE  SALAD. 


Ciit  50  grapes  into  quarters  removing  seeds,  mix  with  them 
equal  amounts  of  pecans,  English  wahuits  and  celery,  cut  into 
small  pieces,  in  making  mayonnaise  use  lemon  juice  instead  of 
vinegar,  this  salad  is  very  pretty  served  in  half  lemon  shells, 
with  wire  handles  twined  with  smilax. 

I\/r.^.  Roherf  E.  Smith. 

MACEDOINE  OK  \  E(iETABLE  SALAD. 

^2  dozen  slices  boiled  beets.  .')  sticks  of  celery,  '2  cold  i)otatoes, 
dice  all  potatoes,  celery,  l)eets,  carrots,  mix  with  mayonnaise  or 
French  dressing,  serve  on  lettuce  leaf.     Onion  juice,  green  beans, 

or  i)eas,  may  be  added. 

Elizahrth  B.  Brey. 

MAYONNAISE   DRESSTNO. 

11  tablespoonsful  white  vinegar,  butter  size  of  snuill  ('^^,  i/^ 
cup  sugar.  1  small  teasj)Oonfid  ground  nuistard,  1  teaspoonful 
salt,  2  eggs  Avell  beaten,  red  pepper  to  suit  taste.  Put  the  vinegar 
in  a  double  boiler,  add  the  beaten  eggs,  and  let  cook  or  thicken, 
but  not  boil.  Beat  with  a  beater  while  getting  hot.  then  add 
other  ingredients.  Put  in  •>  tablespoonsful  thick  cream  when 
done.       ^  ^  Mys.  IF.  S.  Bice. 

MAYONNAISE  DKESSING  WITH  BUTTER. 

Yolks  of  3  eggs,  beaten  light.  1  cup  sweet  milk.  1  tablespoon- 
ful  of  butter  mixed  Avith  '1  tablespoonsful  of  fiour,  i/4  teaspoonful 
mustard,  1  heaping  tablespoonful  of  sugar,  1  teaspoonful  salt,  1 
pinch  of  cayenne  pep[)er,  1  cup  vinegar.  Mix  all  together  and 
cook  in  double  boiler  until  thick. 

M r,s.  E.  G.  P((!/)u\  Xas/i  r///c,  Tenn. 

OYSTER  SALAD. 

Pour  oil  the  licpiid  of  1  can  of  oysters,  choj)  the  oysters  fine, 
add  (■»  crackers,  rolled  fine,  add  chopped  pickle  and  celery  seed  to 
taste,  then  pour  over  all  a  sauce  made  of  1  tablespoonful  of  mus- 
tard, 2  spoonsful  butter,  a  little  sugar  and  salt,  and  i^  cup  good 
vinegar,  thicken  this  over  the  fire,  let  cool  then  ]iour.over  your 
oysters.     I  think  to  add  a  hard  boiled  egg  an  improvement. 

Mrs.  ir.  L.  Boyer. 
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OYSTER  SALAD. 

4  eggs,  1/2  cup  ric'li  creaiu.  heapiiia'  tahlt'spoonfiil  of  butter, 
i  teacup  of  vinegar.  1  teaspoonful  of  uiustard.  cayenne  pepper, 
salt  and  sugar  to  taste.  Add  a  tablespoonful  of  celery  seed,  pour 
this  over  1  qt.  of  cove  oysters,  cut  theui  up  and  i)Our  off  the  juice. 

Mrs.  A.  C.  Ritchey. 

OYSTER  SALAD. 

1  qt.  of  oysters,  1  pt.  of  celery,  cut  fine,!-;')  teacup  full  of  may- 
onnaise dressing,  3  tablespoonsful  of  vinegar,  1  of  olive  oil,  and- 

1  of  salt  and  pepper,  1  tablespoonful  of  lemon  juice,  mix  all  in 
a  dish  and  garnish  with  lettuce  leaves,  pour  3  tablespoonsful  of 
nuts  chopped  on  top.  i)/r,s.  Paul  G.  Bezner. 

PINEAPPLE  SALAD. 

Shred  one  pineapple,  add  same  amount  of  white  grapes, 
skinned  and  seeded,  equal  amount  of  celery  cut  in  small  pieces,  II/2 
cup  castana  nuts,shredded  finely,  moisten  witli  cream  mayonnaise, 
serve  on  lettuce  leaves  and  garnish  with  red  cherries. 

Mrs.  W.  Flanshury. 

POTATO  SALAD. 

Boil  4  large   Irish  potatoes,   peel  and  mash   smooth,  mince 

2  onions  and  add  to  the  potato.     Make  a  dressing  of  the  yolks  of 

3  hard-boiled  eggs,  1  small  teacup  of  vinegar,  1  teaspoonful  of 
black  pepper,  1  dessertspoonful  each  of  celery  seed  and  salt, 
1  tablespoonful  each  of  prepared  mustard  and  melted  butter, 
mix  well  with  potatoes  and  garnish  with  slices  of  lemon  and  let- 
tuce or  celery.  Miss  Mae  Dalby. 

POTATO  SALAD. 

Cut  cold  boiled  potatoes  into  I/2  inch  cubes,  pour  hot  dressing 
over  potatoes  and  mix  lightly  with  a  fork.  Add  small  red  rad- 
ishes, sliced,  and  cucumbers  to  suit  taste  and  chill,  arrange  on  a 
crisp  lettuce  leaf  and  leave  in  open  boAvl. 

Dressing. — Mix  1  teaspoonful  salt,  1  teaspoonful  nmstard, 
(Colman's  English)  14  tablespoonful  flour,  1  tablespoonful  sugar, 
%  teaspoonful  cayenne  pepper  with  yolks  of  2  eggs  beaten  light- 
ly, add  21/2  tablespoonsful  butter,  %  cup  milk,  14  cup  hot  vinegar. 
Cook  until  it  thickens  stirring  all  the  time.  Cold  minced  chicken 
and  chopped  celery  in  place  of  potatoes  makes  a  fine  chicken  salad. 

Mrs.  Vassar. 
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POTATO  SALAD. 

Boil  and  slice  4  good  sized  potatoes,  dnst  with  salt,  add  while 
potatoes  are  hot  5  hard  boiled  eggs,  (boiled  20  minutes)  sliced,  1 
cup  of  celery  cut  fine,  1  large  tablespoonful  French  capers,  0 
Crosse  and  Blackwell  white  onions  sliced  fine,  2  tablespoonsful 
chopped  parsley,  over  this  pour  a  dressing. 

Dressing  for  Salad. — Break  2  eggs  in  a  deep  bowl,  beat  with 
a  patent  egg  beater,  add  gradually,  droji  by  drop  5  tablespoonsful 
of  olive  oil,  beat  until  thick,  mix  1  teaspoonful  of  sugar,  %  tea- 
spoonful  salt,  half  as  much  mustard,  and  a  little  cayenne,  to- 
gether, add  this  with  i/o  cup  of  Aveak  vinegar  to  eggs,  and  oil,  set 
bowl  in  pan  containing  boiling  water,  cook  until  thick,  stirring 
frequently  to  prevent  lumps^  when  cool  beat  again. 

3Irs.  Charlotte  Perks. 

POTATO  SALAD. 

1  qt.  potatoes,  1  cucumber,  1  tiny  onion,  2  good  heads  of  cel- 
ery.    Chop  all  together. 

Dressing. — Yolks  of  3  eggs  beaten  light,  1  teaspoonful  sugar, 
1  teaspoonful  flour,  even  teaspoonful  salt,  and  1  teaspoonful  of 
mustard,  stir  into  beaten  eggs,  add  1  cup  of  vinegar  to  this,  stir 
over  steam  until  it  thickens.  Just  before  you  take  it  off  stir  in  a 
piece  of  butter  the  size  of  an  Qgg.  Miss  Marie  Rijan. 

SALAD  DRESSING. 

1/2  tablespoonful  nuistard,  I/4  teaspoonful  flour,  2  tablespoons- 
ful sugar,  1/2  tablesjioonful  salt.  Mix  well.  Beat  the  yolks  of  2 
eggs  and  add  to  dry  ingredients  with  I/4  cup  vinegar.  Put  V2 
cup  milk  in  double  boiler  and  2  tablespoonsful  butter,  alloAv  this 
to  heat.  Add  other  mixture  and  let  boil  a  few  minutes,  stirring 
constantly.     If  too  thick  add  cream  when  ready  to  use. 

Mrs.  W.  B.  Harris. 

SALAD  DRESSING. 

2  whole  eggs  and  the  yolks  of  2  others,  1  tablespoonful 
suga-r,  1/^  teaspoonful  salt,  -t  tablespoonsful  vinegar,  1  tablespoon- 
ful cold  butter,  1  teaspoonful  mustard,  a  dash  of  cayenne  pepper. 
Mix  in  a  pan  that  it  will  be  easy  to  use  an  egg-whip  in.  Cover 
over  a   pan  of  boiling  water,   whipping  constantly   until  thick. 

Add  whipped  cream  as  desired  for  use. 

Mrs.  R.  W.  Ramsay. 
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SALAD  DRESSING. 

Yolks  4  eggs,  %  teaspoonfiil  salt,  dash  of  popper,  1/2  cup  vine- 
gar or  lemon  juice,  mix  with  olive  oil,  beat  e^j^g  light  and  creamy, 
add  seasoning,  and  then  the  vinegar  and  oil.  Cook  in  double 
boiler  until  smooth,  stir  while  cooking. 

Mrs.  H.  M.  Pillshury. 

SALAD  DRESSING. 

1  Qgg,  1  teaspoonful  nuistard,  1  teaspoonful  salt,  3  table- 
spoonsful  of  olive  oil,  G  tablespoonsful  of  vinegar,  cook  in  double 
boiler,  when  cool  mix  with  one  cup  of  sweet  spiced  vinegar,  from 
otf  pickled  fruit. 

SPLENDID  SALAD. 

Equal  parts  of  nuts,  celery,  apples,  white  grapes.  Chop  all 
up  together  and  pour  over  the  following  dressing  after  it  is  cool : 
1  cup  granulated  sugar,  '2-3  cup  apple  vinegar,  1  egg,  1  table- 
spoonful  butter,  a  little  salt  and  pepper.  Put  all  into  a  pan  beat 
thoroughly  and  cook,  beating  until  it  is  done. 

Mrs.  J.  ^Y.  Dickey. 

TOMATO  JELLY  SALAD. 

A  can  of  tomatoes  and  a  slice  of  onion  in  same  sauce  pan  with 
1/2  cup  chojjped  celery,  an  even  teaspoonful  of  salt,  and  a  dash  of 
pepper,  bring  to  a  boiling  point  and  add  half  a  box  of  gelatine 
that  has  soaked  half  an  hour  in  cup  of  cold  water,  strain,  then 
add  juice  of  1  lemon  and  turn  at  once  into  moulds  or  small  cups. 
AVhen  ready  to  serve  dip  these  quickly  into  boiling  water  and  turn 
out  in  a  bed  of  celery  finely  chopped,  or  lettuce  leaves,  with  a 
spoonful  of  mayonnaise.     These  make  l)eautiful  little  dishes. 

Mrs.  H.  R.  Lyle. 
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PICKLES 


CHOPPED  PICKLES. 

Take  equal  quantities  of  cabhaiye,  onions,  and  green  tomatoes, 
1/4  of  the  quantity  of  oreen  peppers,  chopped  tine,  then  put  in 
stone  jar  layer  of  vegetables  and  salt  alternately,  let  stand  for  4 
or  5  hours,  drain  oil'  well  then  i)Our  over  diluted  vinegar,  let  stand 
over  night,  in  the  morning  take  vinegar  to  cover  all.  add  5  table- 
spoonsful  mustard,  1  tablespoonful  cloves,  1  tablespoonful  celery 
seed  tied  in  a  nnislin  bag,  heat  to  .a  boiling  point  and  pour  over 
vegetables,  be  careful  to  have  vinegar  to  cover  well. 

Mary  K.  Souther. 

CHOW-CHOW. 

Take  2  heads  of  cabbage,  3  dozen  large  cucumbers,  1/2  gal, 
onions  chopped  fine,  the  cabbage  must  be  chopped  very  fine,  slice 
the  cucumbers  lengthwise,  and  cut  in  small  pieces.  Sprinkle  each 
with  salt  put  in  a  vessel  and  let  stand  all  night,  then  drain  otT  the 
brine,  put  in  bag  and  scald  until  wilted,  take  out  and  drain  '2  or 
?.  hours,  then  mix  in  a  large  bowl  1  small  box  of  mustard,  1  oz.  of 
celery  seed,  1  oz.  tumeric,  1  double  handful  of  horseradish  grated, 
put  in  a  layer  of  cabbage,  onions,  and  cucumbers  alternately,  mix- 
ing in  the  other  ingredients,  scald  in  vinegar  and  add  a  little  su- 
gar l)efore  scalding.  If  you  want  a  jar  of  real  sweet  ])ickle.  take 
some  out  and  put  in  more  sugar.  J/rs.  S.  M.  Green. 

SPECIAL  CURRANTS. 

()  lbs.  curi'ants,  H  of  raisins,  4  of  sugar,  i/^  j)int  vinegar. 1  table- 
spoonful of  allspice,  boil  slowly  until  thick. 

Mrs.  C.  M.  Shirley. 

SLICED  PICKLE. 

t200  cucumbers,  24  green  peppers,  20  white  onions,  slice  and 
put  in  brine  for  2  hours,  2  gallons  white  vinegar,  lOcts.  worth 
horseradish,  lacts.  celery  and  nuistard  seed  mixed,  2  cups  brown 
sugar,  3  oz.  whole  ginger,  1  handful  of  cloves  and  pepi)er.  1/2  Sets, 
worth  tumeric.  Boil  vinegar  and  spices,  then  add  vegetables,  let 
all  come  to  a  boil,  when  cold  add  hoi-seradish,  celery  seed  and 
tumeric.  Mary  K.  Souther. 
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SLICED  TOMATO  CATSUP. 

2  gal.  green  tomatoes,  slice  and  sprinkle  with  salt  over  night, 
1  qt.  onions  prepared  same  way,  I/2  pint  sliced  green  peppers,  4 
(ablespoonsful  cinnamon,  2  tablespoonsfiil  each  of  mace,  cloves, 
and  ground  black  peppers,  5  pints  vinegar,  and  to  each  ])int  put 
Yo  lb.  of  brown  sugar,  let  vinegar,  sugar  and  spices  boil  well  to- 
gether before  adding  tomatoes.     Let  boil  together  3  or  4  hours. 

Mrs.  Gnu  Le^ris,  Temple.,  Texas. 

FINE  SPANISH  PICKLE. 

Peel  2  doz.  cucumbers,  cut  in  slices  %  inch  thick,  1/0  peck  of 
green  tomatoes  sliced  thin,  3  doz.  white  onions  sliced,  4  large  ripe 
peppers,  sprinkle  well  with  salt  and  let  stand  24  hours,  then  pour 
water  over  and  wash  out  brine,  (irate  horse  radish — almost  a 
teacupful,  1  oz.  tumeric,  %  11^-  ground  mustard,  5c.  worth  ground 
cinnamon,  5c.  worth  celery  seed,  1  lb.  brown  sugar.  Mix  spices 
and  sugar  into  a  paste  with  vinegar,  then  add  vinegar  to  cover  all 
pickles,  pour  on,  and  set  on  stove  and  boil  until  vegetables  are  ten- 
der.    Put  in  jars  and  seal. 

Mrs.  W.  L.  Boyer. 

SPANISH  PICKLE. 

1  doz.  large  cucumber  pickles,  1  cloz.  large  onions,  1  head  of 
cabbage,  1  peck  of  green  tomatoes,  chop  or  grind  all  and  add  1 
pint  of  salt,  let  stand  over  night.  Next  morning  squeeze  out  th^^ 
brine  and  add  8  oz.  white  mustard  seed,  1  oz.  celery  seed,  1  oz. 
tumeric,  1  box  ,Coleman's  mustard,  2%  lbs.  brown  sugar.  Cover 
v/ith  1  gallon  or  more  of  a})ple  vinegar,  and  cook  for  thirty  min- 
utes and  then  bottle.  Mrs.  Alice  Payne. 

VIKGINIA  PICKLE. 

1  peck  of  good  sized  cucumbers,  1  peck  green  tomatoes,  2nd 
measure  of  small  white  onions,  cut  all  and  mix,  put  a  layer  of  cut 
vegetables  and  sprinkle  well  with  salt  and  so  on,  salting  the  lay- 
ers well,  let  stand  3  hours,  squeeze  tight,  1  gallon  of  cider  vinegar, 
10  cents  worth  of  ground  allspice,  don't  use  quite  all  of  it,  1  large 
spoon  of  ground  mace,  5  cents  worth  of  white  mustard,  5  cents 
worth  of  black  mustard,  5  cents  worth  of  celery  seed,  25  cents 
worth  of  brown  sugar,  put  it  all  on  to  boil,  keeping  out  the  celery 
seed,  add  the  cut  vegetables,  which  have  been  well  squeezed,  this 
^?ill  take  a  very  large  vessel,  stir  carefully  from  the  bottom  so  that 
all  may  cook  evenly,  boil  about  15  minutes,  add  the  celery  seed  and 
put  into  jars.  Contributed. 
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SWEET  PICKLED  TOMATOES. 

For  this  most  delicious  pickle  can  be  used  either  the  red  or 
the  small  yellow  tomatoes.  If  the  latter  are  selected  simply  wash 
carefully  and  dry  with  a  soft  cloth.  If  the  red  are  used  select 
those  that  are  small  and  firm,  scald  and  remove  the  skins,  break  as 
little  as  possible  in  the  cooking.  For  4  lbs.  of  tomatoes  allow  2 
lbs.  of  light  brown  sugar,  cme  pint  of  the  best  cider  vinegar  and 
l^  cupful  of  mixed  whole  spices,  stick  cinnamon,  cassia  buds,  all- 
spice, and  cloves.  The  proportion  of  allspice  and  cloves  being 
somewhat  smaller,  Avhile  that  of  the  cassia  buds  and  cinnamon  is 
a  little  larger.  Tie  the  spices  in  a  bag  and  put  with  sugar  and 
vinegar  in  a  porcelain-lined  kettle.  Then  atld  the  tomatoes  and 
cook  gently  for  ten  minutes.  Skim  the  tomatoes  out  of  the  syrup 
and  pack  them  in  stone  jars,  boil  the  syrup  5  minutes  longer,  and 
i^our  over  the  tomatoes.  Let  stand  over  night  and  in.  the  morning 
strain  otl'  the  syrup  again,  boil  for  five  minutes,  and  pour  it  again 
over  the  tomatoes  wdiile  hot.  Ilepeat  the  process  for  three  morn- 
ings very  carefully,  and  let  the  bag  of  spices  remain  in  the  syrup. 
Pack  in  jars,  seal  tightly. 

YELL!  m  CUCUMBER  PICKLE. 

Take  large  yellow  cucumbers,  peel,  renu)ving  seeds  carefully, 
cut  lengthwise,  in  pieces  as  large  as  your  hnger,  sprinkle  thor- 
oughly with  salt  and  pack  in  jar  for  *24  hours,  next  day  remove 
from  brine  and  Avipe  each  piece  as  dry  as  i^ossible,  and  between  the 
layers  of  cucumbers  sprinkle  celery  and  nnistard  seed,  also  ;>  or  4 
bay  leaves,  cover  with  sweetened  boiling  vinegar,  when  cool  they 
are  readv  for  use.  il/r.s.  Rohenson. 
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VEGETABLES 


ASPARAGUS. 

Cut  in  dice,  tearing  off  all  the  tough,  and  using  all  the  tender 
portions,  pour  boiling  water  on  it  and  boil  1  hour,  making  it  quite 
juicy,  and  put  in  butter,  i)e])per  and  salt  to  taste. 

Mrs.  E.  J.  L.  W.  Pemhev. 

BAKED  BEANS. 

Soak  214  cups  of  navy  beans  over  night.  In  the  morning 
wash,  discarding  all  imperfect  ones  and  cover  with  plenty  of 
water,  add  1  teaspoonful  of  baking  soda,  not  heaping,  boil  slowly 
until  tender,  being  careful  not  to  cook  too  much  or  they  will 
break.  Pour  off  water,  place  in  baking  dish,  add  2  teaspoonsful 
of  salt,  1/4  teaspoonful  of  mustard,  a  speck  of  cayenne  pepper,  1/2 
cup  of  molasses  and  2-3  of  a  pound  of  salt  pork,  cut  in  inch  thick 
slices,  enough  Avater  to  cover  and  bake  slowly  for  II/2  or  2  hours, 
fi'equently  adding  a  little  hot  Avater  to  keep  them  moist. 

Mrs.  Charlotte  Perks. 

BOSTON  BAKED  BEANS. 

Pi('k  over  carefully  1  quart  of  dry  beans,  wa«h  and  soak  over 
night,  parboil  next  morning,  drain,  put  the  beans  in  an  earthen 
jar,  add  I/2  cup  of  molasses  and  a  piece  of  pork,  (scalded  and 
scraped),  cover  with  boiling  water  cover  the  jar  tightly  and  bake 
all  day,  keej^  the  beans  coAered  with  Avater  until  about  3  o'clock, 
then  let  them  bake  Avithout  adding  any  more  Avater.  keep  closely 
coA^ered  all  the  time.  Mrs.  E.  L.  Barnard. 

BOSTON  BAKED  BEANS. 

Soak  1  quart  of  pea  beans  2  hours  and  par  boil  1  hour,  strain 
oft'  the  Avater  and  put  beans  in  a  covered  bean  pot,  put  in  a  piece 
of  salt  pork,  2  teas])oonsful  salt,  2  of  sugar  and  2  of  molasses,  1 
of  dry  mustard,  bury  a  raAv  onion  about  the  size  of  a  pigeon's  egg, 
fill  the  pot  Avith  boiling  Avater,  coA^er,  and  bake  in  a  slow^  oven  all 
day,  keep  covered  Avith  boiling  Avater  until  about  1  hour  before 
wanted,  then  uncover,  (juicken  your  fire  and  bake  dry. 

Miss  Emma  Cadirallader. 
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BOSTON  BAKED  BEANS. 

1  quart  navy  beans  soaked  over  night,  parboil  in  morning 
Avith  pinch  of  soda,  drain  well  and  boil  3  hours  with  small  piece 
of  pork  or  bacon,  1  teaspoonful  sugar,  1  tal)les]:)Oonful  salt,  1/2 
teaspoonful  pepper,  1  teacup  tomato  catsup,  put  in  pan  and  bake  1 
hour.        '  Mrs.  N.  E.  Harvey. 

BAKED  CARROTS. 

Cut  into  small  pieces  and  boil  until  tender,  changing  the 
water  when  half  done.  Then  strain  and  add  to  them  a  sauce  made 
of  corn  starch  and  milk,  put  in  individual  dishes  and  sprinkle  on 
top  bread  crumbs  with  small  pieces  of  butter,  and  bake  till  brown. 
Prepared  in  this  way  they  are  delicious  and  liked  by  those  who 
never  cared  for  carrots  before.  il/r-s.  H.  R.  Lyle. 

ESCALLOPED  CABBAGE. 

Cut  a  head  of  cabbage  hne  as  for  slaw.  Put  a  layer  of  crack- 
er crumbs  in  a  buttered  baking  dish,  then  a  layer  of  cabbage, 
until  the  dish  is  full.  Season  with  salt,  pepper  and  butter,  add 
enough  sweet  milk  to  almost  cover,  put  cracker  crumbs  over  top 
and  bake.  When  nearly  done  cover  with  grated  cheese,  return  to 
oven  long  enough  to  melt  cheese.     Serve  verj^  hot. 

Miss  Hattle  Price. 

CREAMED  CELERY  TOAST. 

Use  the  outside  stalks  of  celery,  scrape  and  place  it  in  cold 
water  and  stand  1  hour  or  more  (if  you  have  the  time)  cut  in 
small  pieces  and  cook  in  salted  water  until  tender,  draw  oif  the 
water  and  pour  over  milk  enough  to  cover  well,  when  boiling  add 
butter,  salt  and  pepper  to  season,  thicken  with  flour  or  corn  starch, 
pour  this  over  narrow  strips  of  toast. 

Mrs.  Taylor.,  Long  Beach.,  Cal. 

ESCALLOPED   CELERY. 

iCut  the  celery  into  short  even  lengths,  and  cook  tender  in 
boiling  water,  slightly  salted.  Drain  and  mix  with  a  good  white 
sauce  seasoned  with  salt  and  white  pepper.  When  the  mixture 
is  almost  cool,  add  2  well  beaten  eggs,  pour  into  a  buttered  dish, 
cover  with  white  bread  or  cracker  crumbs  dotted  with  bits  of  but- 
ter, and  seasoned  with  salt  and  pepper.  Cover  and  bake  for  half 
an  hour,  then  brown.  Mrs.  Vassar. 
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,CELEKY  ON  TOAST. 

If  not  used  in  soup,  celery  may  be  creamed  and  served  on 
toast.  The  following  recipe  is  well  Avorth  trying,  cut  the  stalks 
of  celery  into  inch  pieces,  cover  them  with  milk  and  let  them  boil 
until  tender,  season  to  taste  with  salt  and  pepper,  liberally  butter, 
thicken  a  little,  pour  over  squares  of  hot  toast  and  serve  at  once. 
A  pinch  of  soda  should  be  added  A\hilo  it  is  cooking. 

BAKED  CELERY,  WITH  CHEESE. 

Cut  the  celery  small,  about  1  inch  long,  and  split  the  pieces, 
boil  them  in  salted  water  for  10  minutes,  then  drain  them.  Place 
them  in  a  tin,  mix  in  2  ounces  of  grated  cheese,  2  ounces  of  but- 
ter, a  little  pepper  and  salt,  and  bake  for  20  minutes  or  so.  Have 
ready  half  a  gill  of  good  gravy,  pour  it  over  the  celery,  and  serve, 

CREAM  OF  CORX. 

1  can  of  corn  cooked  in  pint  of  water  for  1  hour,  run 
through  a  floiu"  sieve  ])ut  the  can  into  a  porcelain  or  aluminum 
kettle,  add  a  pinch  of  soda.  1  (juart  of  sweet  milk  cook.  15  minutes, 
take  1  tablespoonful  of  softened  luitter.  a  tablespoonfid  of  flour 
mix  thoroughly,  add  %  <"'ip  "f  cream  to  this,  put  into  the  com 
cream  and  cook  ten  minutes,  add  salt  and  pepper  to  suit  the  taste. 

Mrs.  Thos.  J.  A  kins. 

CORN  OMELETTE. 

0  ears  of  sweet  corn,  5  eggs,  pepper,  salt,  sugar,  butter,  (irate 
the  corn,  scrape  the  cobs  from  the  large  end  down,  salt,  pepper 
and  sweeten,  beat  the  yolks  gently,  stir  in.  Have  a  pan  that  will 
not  stick  at  the  bottom,  melt  in  it  a  lump  of  butter  the  size  of  a 
walnut,  beat  the  whites  to  a  stiff  froth,  mix  with  the  corn  and  pour 
instantly  into  the  hot  pan,  let  remain  on  the  top  of  the  stove  1 
minute,  until  it  begins  to  bubble,  then  clap  it  into  a  hot  oven  and 
in  a  few  minutes  you  will  have  a  delicious  omelette  to  be  eaten  at 
once.  It  should  puff  up  like  a  sponge  cake  and  be  a  delicate 
brown,  don't  add  any  milk.  Mrs.  G.  L.  Sfercns. 

CORN  OYSTERS. 

1  dozen  ears  of  corn,  2  eggs,  a  very  little  flour  and  baking 
powder.  Orate  the  corn,  beat  up  the  eggs  light,  mix  together 
wdth  milk,  thicken  Avith  a  little  flour,  add  baking  powder,  salt  and 
a  little  pepper,  fry  like  griddle  cakes. 
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STUFFED  CUCUMBERS. 

Peel  large  yellow  ciicunil)ers,  cut  a  slice  off  one  side,  and  scoop 
out  seeds,  parboil  in  salted  water  until  half  done,  have  ready 
some  Hamburg  steak  seasoni'd  with  salt,  pepper  and  a  little  grated 
onion,  fill  cucumbers,  replace  the  top  on  each  one  and  tie  with 
string,  place  several  dots  of  butter  on  each.     Bake  W  minutes, 

J/r.S'.  Emma  Boefer. 

DELMONICO  BEETS. 

Mix  1  tablespoonful  of  butter,  melted,  with  l'/_.  tablespoons- 
ful  of  flour  and  y^  cup  of  sugar.  Add  slowly  %  ^f  '^  (^'ip  of  vine- 
gar with  1  cup  of  hot  water.  Cook  till  bubbling,  stirring  con- 
stantly. Add  the  least  pinch  of  salt  and  pour  over  beets  that 
have  been  sliced  or  cut  in  fancy  shapes.     Serve  hot. 

O phelia  Shohe,  Jersey  ville,  III. 

KCrCj  PLANT. 
Boil   the  egg  plants  till   soft,  add  equal  quantity  of  bread 
crumbs,  mix    thoroughly,  thin    with    milk,    season  to    taste  and 
scatter  cracker  dust  over  the  toj),  bake  and  serve  in  the  same  dish. 

MACARONI. 

Boil  4  or  5  ounces  of  macaroni  in  water  until  tender,  about 
20  minutes.  Mix  a  dessertspoonful  of  butter,  add  slowdy  i/4  tea- 
cupful  of  cream,  lA  teaspoonful  nuistard,  a  pinch  of  salt  and  pep- 
per, and  i/2  quantity  of  cayenne,  4  ounces  of  rich  cheese,  grated 
stir  all  together  and  boil  ten  minutes.  Drain  all  the  water  from 
the  macaroni  and  [)our  over  it  this  dri^ssing,  boil  5  minutes,  and 
serve,  or  bak'e  a  nice  brown.  Mrs.^Ed.  Gerhcrd. 

FRIED  ONIONS. 

Pint  bowl  of  sliced  onions  to  aliout  H  slices  of  salt  pork,  fry 
pork,  add  onions,  chopping  continually  Avith  knife,  fry  15  min- 
utes, then  add  water,  cover  and  steam  half  hour  or  until  very 
tender,  stirring  occasionally,  and  add  water  if  necessary. 

N .  F.  Matheson. 

SCALLOPED  ONIONS. 

Boil  12  onions  nearly  done,  put  in  a  buttered  pudding  dish, 
and  pour  the  following  sauce  over  them,  2  teaspoonsful  butter,  2 
of  flour,  2  of  salt,  a  little  pepper,  1  pint  hot  milk,  sprinkle  2-3  cup 
bread  crumbs,  bake  15  minutes. 

Mrs.  I.  H.  Cadwallader. 
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OYSTER  PLANT,  OR  SALSIFY  AV  (iRxVTIN. 

Boil  about  8  pierces  of  salsify  without  scrapiiii*;.  until  tender, 
peel  ott'  skin,  slice  thin,  put  into  buttered  shells  or  1  lar^e  bakinii^ 
dish,  a  layer  of  salsify,  then  1  of  crumbs,  with  salt,  pepper,  and 
butter  to  season.  Repeat  until  all  of  the  salsify  is  used,  having 
buttered  crumbs  on  top.  Pour  in  as  nuich  milk  as  the  dish  will 
hold,  and  bake  brown.  A  pleasing  chanoe  is  to  sprinkle  grated 
cheese  on  top  with  the  bread  crumbs. 

Mrs.  a.  B.  Allen. 

POTATOES  AU  GRATIN. 

Slice  boiled  potatoes  while  hot  into  a  baking  dish,  dust  with 
salt,  make  a  layer  of  potatoes,  then  1  of  grated  or  thinly  sliced 
cheese,  until  dish  is  almost  full,  pour  over  all  a  white  sauce  made 
of  1  tablespoonful  butter  melted  in  a  saucepan  with  2  tablespoons- 
ful  of  flour,  stirred  until  smooth,  then  add  gradually  1  pt.  of  milk, 
cook  until  smooth  and  thick,  salt  and  pepper. 

Mrs.  Charlotte  Perks. 

ESCALLOPED  POTATOES. 

Cut  bakt'd  or  1)oiled  potatoes  into  s(iuares,  add  milk  slightly 
thickened  and  seasoned  as  for  white  sauce,  and  bake  until  a  deli- 
cate brown  oxer  the  top.  The  above  may  be  varied  by  grating 
cheese  over  the  top  of  the  dish  before  baking. 

BROWN  POTATO  BALLS. 

Take  cold  boiled  potatoes  mash  and  season  with  i^ejiper  and 
salt,  or  use  cold  mashed  potatoes,  mix  two  eggs,  well  beaten,  add 
a  little  cream  or  milk  make  into  balls,  drop  in  a  beaten  iys^c[^,  juit 
in  a  pan  and  lirown  in  a  hot  oven. 

MvK.  Paul  G.  Bezner. 

POTATOES  WITH  PARSLEY. 

1.")  medium  sized  potatoes  peeled  and  cut  as  for  frying,  melt 
1  tablespoonful  of  butter  in  a  stew  pan  and  add  1  heaping  table- 
spoonful  of  flour  and  let  brown  slightly,  add  the  jiotatoes  and 
pour  over  enough  boiling  water  to  cover,  add  salt  and  pepper  to 
taste,  when  potatoes  are  done  add  1  handful  of  finely  chopped 
parsley  and  '1  tablespoonsful  vinegar.     Cook  5  minutes  and  serv'e. 

Mrs.  Emma  Boefer. 
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POTATO  BALLS. 

Boil  i^otatoes,  mash  and  beat  well,  stirring  in  some  boiling 
milk  to  which  add  butter  and  salt,  Avith  the  hands  form  the  pota- 
toes into  balls  (after  each  ball  dip  the  hands  into  hot  water  to 
make  the  next  ball),  put  into  a  covered  pan,  bake  till  a  light 
broAvn. 

POTATO  FRITTERS. 

Grate  6  cold  potatoes,  add  1  [lint  milk,  yolks  of  ?>  eggs,  then 
the  beaten  whites,  flour  enough  to  make  stiff  as  other  fritters  and 
fry  in  hot  lard.  .V.  F.  Matheson. 

STEWED  POTATOES. 

To  1  qt.  of  sliced  potatoes  add  -S  or  4  slices  of  good  bacon  or 
pickled  pork,  or  4  spoonsful  of  nice  drippings.  Pour  over  enough 
boiling  water  to  cover.  Season  well  with  pepper  and  salt,  stew 
until  tender  and  serve  at  once. 

Mrs.  Hannah  Payne^  Texarkana,  Texas. 

STUFFED  PEPPERS. 

Select  large  green  bell  peppers,  wash,  remove  the  stem  and 
enough  of  pod  to  admit  of  taking  out  all  seeds.  Fill  with  a  force- 
meat made  as  follows:  Cold  meat  of  any  kind  chopped  fine,  1 
cup  of  bread  crumbs  soaked  in  milk  or  Avater,  1  eg^i  Avell  beaten  for 
every  i/2  lb.  of  meat,  season  with  butter,  or  gravy  and  salt,  fill 
peppers.  Place  in  a  baking  dish  Avith  3  tablespoonsful  of  gravy 
and  enough  AAater  to  half  cover  them.  Bake  about  I/2  =11^  hour, 
then  put  a  very  thick  slice  of  tomato  on  each  pepper  and  return 
to  oA'en  for  a  fcAv  minutes.     Ser\'e  hot. 

Mrs.  Hattie  Price. 

XO.  1— STUFFED  PEPPERS  BAKED. 

Use  any  cold  meat  and  vegetable,  bread  crumbs,  grind,  mix 
well,  season  Avith  pepper,  salt  and  sage,  stuff  the  large  peppers 
after  removing  seeds,  place  in  a  pan,  and  pour  over  them  toma- 
toes seasoned  Avith  red  pepper  and  salt,  bake  in  a  moderate  oAcn 
30  minutes.  Mrs.  Rvth  Taylor. 

RICE  AND  CHEESE. 

Put  cold  boiled  rice  and  cheese  in  layers  in  a  pudding  pan, 
sprinkling  on  each  layer  a  verv  small  quantity  of  red  pepper, 
pour  over  it,  beaten  Q:g^  and  milk  as  for  macaroni  and  cheese 
and  bake.  Mrs.  Rath  Taylor,  Long  Beach,  Cal. 
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RHUBARB. 

Wash  but  do  not  peel,  unless  very  hard  and  tough,  put  in 
small  pieces  and  to  every  (juart  add  2  small  cups  of  sugar.  Cook 
in  a  crock  or  porcelain  vessel,  set  on  the  back  of  the  stove.  Use 
only  a  few  drops  of  water  letting  it  cook  slowly  and  make  its  own 
juice.  Mrs.  A.  H.  Foote. 

SALSIFY. 

Scrape  and  wash  the  roots  until  clean,' then  cut  in  very  thin 
pieces,  \nmv  -on  boiling  water  and  cook  I1/2  hours,  add  milk  or 
cream,  making  it  quite  juicy,  and  put  in  butter,  salt  and  pepper  to 
taste.  Mrs.  E,  J.  L.  W.  Pember. 

HOT  SLAW. 

Take  I/2  of  a  head  of  cabbage,  cut  into  fine  pieces,  put  in  pan 
with  a  teaspoonful  of  salt,  the  same  of  jjepper  and  a  piece  of  but- 
ter size  of  an  egg,  a  teacupful  of  vinegar,  %  teacup  of  water, 
cook  until  tender,  add  a  little  flour  and  water  to  thicken. 

Mrs.  Paul  G.  Bezner. 

SCALLOPED  TOMATOES  OR  POTATOES. 

Butter  a  baking  dish  and  put  Hrst  a  layer  of  cracker  crumbs 
and  then  slices  tomatoes,  alternately,  until  dish  is  full,  season  each 
layer  Avith  butter,  pepper  and  salt;  and  then  nearly  fill  the  dish 
with  milk  and  bake  an  hour.  For  scalloped  potatoes  use  cold 
boiled  ones,  sliced  thin,  flavor  with  onions  if  desired. 

Mrs.  I.  H.  Gadwallader. 

NEAPOLTrAN  SPAGHETTI. 

Boil  the  spaghetti  till  tender.  Butter  a  baking  dish  and 
pour  in  enough  tomato  catsup  to  cover  the  bottom.  Put  in  a  lay- 
er of  the  spaghetti.  On  this  put  a  thin  layer  of  mushrooms 
chopped  hue.  Alternate  layers  of  sj)aghetti,  tomato  sauce  and 
chopped  mushrooms  till  the  dish  is  full.  A  little  grated  cheese 
completes  the  tlish,  which  should  be  baked  till  a  light  brown. 

SPAGHETTI. 

Place  a  large  tablespoonful  of  butter  in  a  good  sized  sauce 
pan,  sear,  1  lb.  of  lean  beef  and  a  large  sliced  onion  together, 
when  brown  add  1  can  of  tomatoes  that  has  been  passed  through 
a  sieve,  also  a  can  of  imported  mushrooms  from  which  the  liquid 
has  been  drained,  season  to  taste  with  salt  and  cayenne,  boil  slow- 
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ly  3  hours.  Prepare  spaghetti  by  throwiiio:  contents  of  a  1  lb. 
box  into  salted  boiling  Avater,  boil  rapidly  until  tender  %  of  hour, 
or  more  and  drain.  Place  a  layer  of  spaghetti  on  a  large  plat- 
ter that  has  been  heated  then  a  layer  of  grated  or  thinly  sliced 
Swiss  cheese  and  so  on  until  all  the  spaghetti  is  in  the  platter. 
Remove  the  meat  and  pour  the  sauce  over  the  spaghetti. 

Mrs.  F.  Y.  Wagner. 

SPANISH  RICE. 

2  cups  cold  boiled  rice  and  1  can  of  tomatoes,  1  large  onion 
cut  fine,  1  teaspoonful  chilli  ])owder,  %  teaspoonful  of  salt,  1  tea- 
spoonfid  butter,  sinuner  until  the  onion  is  well  done,  to  serve  with 
fish.  Dr.  Helm. 

GRATED  SWEET  POTATO  PUDDING. 

2  cups  of  sweet  potatoes  peeled  and  grated,  2  cups  sweet  milk, 
3  eggs,  tablespoonful  flour,  1  cup  sugar,  %  cup  butter.  Mix  the 
grated  potato  with  the  milk,  then  add  the  eggs  w^ell  beaten,  sugar 
and  butter  and  flour.  Put  in  buttered  baking  pan  and  bake  until 
brown.  Mrs.  E.  Morgan.,  Huntington,^  Temi. 

[  SWISS  SPINACH. 

Cook  and  thoroughly  drain  the  spinach.  Chop  fine  and  mix 
with  2  whole  eggs,  and  the  yolks  of  2  or  3  others,  according  to  the 
amount  of  spinach  cooked,  1  or  2  milk  rolls  soaked  in  milk  until 
soft,  a  little  stock  or  gravy  to  moisten,  add  salt,  pepper  and  nut- 
meg to  season.  Stir  over  the  fire  until  the  mixture  has  thick- 
ened and  is  very  hot,  then,  having  buttered  a  casserole  or  any  bak- 
ing dish  that  can  be  sent  to  the  table,  sprinkle  the  bottom  with 
fine  bread  crumbs  and  pile  in  the  spinach  that  has  been  cooled  and 
beaten  up  with  the  whites  of  3  or  4  eggs  whisked  stiff.  Bake  % 
of  an  hour  and  serve  Avith  a  good  gravy  or  sauce  mousseline.  This 
dish  is  so  hearty  that  it  can  be  served  alone  instead  of  meat. 
Sometimes  a  grating  of  cheese  is  added  just  before  it  goes  into 
the  oven. 

CREAM  TOMATO  TOAST. 

Stew  tomatoes  until  well  done,  season  with  salt,  butter  and 
pepper  to  taste,  and  1  teaspoonful  of  sugar,  make  a  thickening 
with  a  tablespoonful  of  flour  and  1  cup  cream,  use  1  (1  can  of  to- 
matoes), pour  the  tomato  sauce  over  toast  and  serve. 

Mrs.  Taylor,  Long  Beach,  Cal. 
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BUTTER  AND  CHEESE 


CHEESE  BALLS. 

Beat  the  whites  of  2  eggs  to  a  stiff  froth,  then  add  2  cups 
grated  cheese,  i/^  teaspoonfiil  salt,  and  a  little  cayenne.  Form 
into  balls  the  size  of  a  marble,  roll  in  fine  bread  crumbs  and  fry 
a  nice  brown.  Mrs.  Vassar. 

CHEESE  BALLS. 

To  1  cup  of  grated  cheese  add  a  half  cup  of  grated  bread 
crinnbs,  five  drops  of  Worcestershire  sauce  and  1  egg  well  beaten, 
mix  the  ingi*edients  well  together  and  mould  the  mixture  into 
small  round  balls,  place  the  balls  in  a  wire  liasket  and  just  before 
you  are  ready  to  serve  them  jilimge  the  basket  into  boiling  lard, 
cooking  to  a  delicate  brown. 

Mrs.  Robert  E.  Smith. 

CHEESE  SOUFFLE. 

2  tablespoonsful  butter,  1  heaping  tablespoon  flour,  Y2  cup 
milk.  1  cup  grated  cheese,  3  eggs,  a  little  cayenne,  put  butter  into 
.1  frying  pan,  when  hot  add  the  flour,  stir  until  smooth.  Add 
the  milk  and  seasoning.  Cook  2  minutes  or  less,  then  add  the  well 
beaten  yolks  of  the  eggs,  and  the  cheese.  Set  away  to  get  cold, 
when  ready  to  make  add  the  whites  of  the  eggs,  put  in  a  buttered 
dish  and  bake  in  a  hot  oven  25  minutes.  Serve  immediately.  A 
quart  baking  dish  will  hold  this.  If  for  more  than  5  persons 
double  the  recipe,  and  put  into  a  larger  dish.  A  deep  dish  is 
best,  as  it  rises.  Mrs.  Deny  van. 

CHEESE  SOUFFLE. 

2  tablespoonsful  butter.  1  heaping  tablespoonful  flour,  I/2 
cup  milk.  1  cup  grated  cheese,  8  eggs,  1/2  teaspoonful  salt.  Put 
butter,  flour,  milk,  cheese,  and  yolk  of  egg  well  beaten  in  a  sauce 
pan  and  after  it  begins  to  boil  cook  ten  minutes,  set  away  to  cool, 
add  whites  beaten  to  a  stiff  froth.  Turn  into  a  buttered  dish  and 
bake  from  20  to  25  minutes.     Serve  the  minute  it  is  cooked. 

Mrs.  A.  D.  Brown. 
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CHEESE  STRAWS. 

1  pint  sifted  flour,  %  cup  grated  cheese,  %  cup  lard,  (scant) 
teaspoonful  salt.  Mix  with  water  as  for  pastry,  roll  very  thin, 
and  cut  in  strips  and  bake  in  moderate  oven. 

Mrs.  Vassar. 

RALSTON  CHEESE  SOUFFLE. 

1/4  cup  Ralston  Health  Food,  3  eggs,  1-3  cup  grated  cheese, 
1  cup  milk,  1  tablespoonful  butter,  1-3  teaspoonful  mustard,  cay- 
enne pepper  and  salt  to  taste.  Cook  Ralston  and  milk  5  minutes. 
Add  butter,  yolks  of  eggs,  mustard,  salt,  cayenne  and  cheese. 
Then  fold  in  carefully  the  beaten  whites  of  eggs.  Pour  in  greased 
baking  dish  and  bake  in  a  quick  oven,  15  minutes.  If  your  grocer 
is  not  supplied  with  Ralston  Health  Food  send  us  his  name. 
Ralston  Purina  Company,  St.  Louis,  Mo. 

CHEESE  STRAWS. 

Mix  3  ounces  of  English  cheese,  grated,  with  4  tablespoons- 
ful  of  flour,  a  pinch  of  salt  and  a  dust  of  cayenne,  add  the  beaten 
yolk  of  an  egg,  and  make  into  a  paste  with  ice  water.  Roll  very 
thin,  cut  into  strips  5  inches  long  and  a  quarter  of  an  inch  wide, 
and  bake  in  a  very  hot  oven  about  10  minutes.  Of  the  scrajjs 
there  can  be  made  small  rings,  bake  and  thrust  the  straws  through. 

Mrs.  S.  M.  Green. 

CHEESE-STRAWS. 

1  pint  of  store  cheese  (a  little  dry)  gra4:ed;  1  pinch  of  salt, 
1  pt.  of  sifted  flour,  1  small  tablespoonful  of  butter.  Mix  with 
cold  water  like  pie  dough;  roll  thin  and  cut  into  narrow  strips,, 
bake  quickly  to  a  light  brown. 

CORN  AND  CHEESE  ENTREE. 

Cook  corn  until  tender  and  put  through  the  colander,  uioisten 
with  cream,  and  add  a  little  grated  cheese,  beat  in  the  yolks  of 
4  eggs,  and  the  \vhipi)ed  wliites  of  2  eggs,  add  seasoning  and 
plenty  of  paprika.  Fill  peppers  from  which  the  tops  have  been 
cut  and  bake  in  the  oven.  Mrs.  S.  M .  Green. 


This  page  reserved  for  your  f^eW  Recipes. 


This  page  reserved  for  your  NeW  Recipes. 


THE  ST.  LOUIS  COOK  BOOK.  89 

EGGS,  OMELETS,  ETC. 

BAKED  E(;GS  with  CHEESE. 

Cut  1:2  hard  boiled  eggs  in  thick  slices  and  having  a  buttered 
baking  dish  well  sprinkled  Avith  dry  crumbs,  place  a  layer  of  eggs 
in  the  center,  sprinkle  with  grated  cheese  and  season  lightly  with 
salt  and  paprika,  add  another  layer  of  eggs  and  cheese  until  the 
dish  is  filled  finishing  with  the  cheese.  Pour  in  a  cream  sauce 
thickened  with  the  yolks  of  o  eggs,  sprinkle  with  fresh  bread 
crumbs  mixed  with  cheese  dot  with  butter  and  bake  about  10 
minutes  in  a  hot  oven,  or  until  the  crumbs  are  a  golden  yellow. 
Serve  at  once.  Mrs.  A .  W.  Payne. 

BAKED  EGGS  WITH  CRUMBS. 

Butter  individual  baking  dishes  and  for  each  person  mix  to- 
gether 2  tablespoonsful  each  of  rich  thick  cream  and  bread 
crumbs,  lA  teaspoonful  of  finely  chopped  parsley,  a  few  drops  of 
onion  juice  and  salt  and  pepper  to  season.  Put  1/2  <'f  the  allow- 
ance for  each  person  in  each  baking  dish  into  which  break  an  egg, 
cover  with  the  remainder  of  the  mixture  and  bake  until  the  egg-i 
are  set.  Mrs.  A,  W.  Payne. 

BAKED  ECiGS  WITH  GKAVY. 
Butter  a  shallow  i)udding  dish  or  large  plate  lightly,  drop  in 
as  many  egg>  as  will  cover  the  bottom,  pour  ()\er  them  a  small 
cup  of  good  Avell  seasoned  gravy,  chicken  or  beef  and  bake  about 
7  minutes.  Mrs.  Paul  G.  Bezner. 

BKEAD  OMELET. 

A  t)read  omelet  is  excellent,  soak  '1  cups  of  broken  stale  bread 
in  2  cups  of  hot  milk,  add  1  cup  of  grated  cheese,  divide  in  two 
portions  cooking  each  as  for  an  omelet,  enough  for  i\  persons. 
This  may  be  baked  in  the  oven  in  a  pudding  dish,  when  it  forms 
an  excellent  substitute  for  meat. 

CHEAMEDEG(;S. 

Boil  6  eggs  for  al)out  N  uiinutes,  level  remove  shells  and  cut 
into  halves,  put  2  tablespoonsful  of  butter  in  a  sauce  pan  and  blent! 
v.  ith  the  same  amount  of  flour,  add  a  cup  of  water  and  stir  until 
smooth.  l*ut  in  some  moiv  butter,  season  with  salt  and  pepper 
and  a  little  lemon  juice,  stir  in  the  eggs  and  serve  on  toast. 

Mrs.  A.  W.  Payne. 
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DEVILED  EGGS. 

A\lieii  cold  cut  12  eggs,  keep  the  whites  unbroken,  rub  yolks 
as  mooth  as  possible,  work  in  a  tablespoonful  butter,  season  to 
taste,  add  a  little  celery  or  lettuce  cut  fine,  2  small  teaspoonsful 
mustard  wet  in  vinegar,  mix  to  a  smooth  paste,  fill  Avhites  and 
garnish  with  celery  tops  or  parsley. 

Mrs.  C.  H.  Barnard. 

EGG  OMELET. 

6  eggs  (whites  and  yolks  beaten  separately)  i/o  pint  sweet 
milk,  6  teaspoonsful  corn  starch,  1  teaspoonful  each  of  baking 
powder  and  salt.  Add  the  whites  beaten  to  a  stiff  froth  last. 
Cook  in  a  little  butter,  fold  and  serve. 

EUzaheth  B.  Brey. 

FRENCH  EGGS. 

For  a  medium  size  dish  have  10  hard  boiled  eggs,  slice  them, 
place  in  dish  a  layer  of  bread  crumbs,  then  a  layer  of  the  eggs 
seasoned  with  pepper  and  salt,  butter  and  little  onion,  continue 
alternate  layers  until  the  dish  is  filled,  then  pour  enough  fresh 
milk  in  to  cover,  put  in  stove  and  bake. 

Mrs.  Robert  E.  Smith. 

OMELET. 

Beat  the  yolks  of  3  fresh  cold  eggs  until  thick  and  light,  add 
1/2  teaspoonful  salt,  on  a  platter  beat  the  whites  of  the  eggs  very 
stiff',  and  into  them  quickly  and  lightly  fold  the  yolks.  Sprinkle 
over  the  mixture  3  teas])Oonsful  water.  Put  almost  1  teaspoonful 
butter  in  hot  omelet  pan  and  when  melted  turn  in  the  eggs. 
When  brown  on  bottom,  dry  the  top  by  holding  it  a  miinite  in  the 
oven.     Fold  and  turn  out  on  a  hot  platter. 

Mus  D.  Holthaus. 

OYSTER  SAUCE  FOR  OMELET. 

1  tablespoonful  butter,  1  rounded  tables])oonful  fiour,  1  cu]> 
milk,  1  cup  oysters,  1  teaspoonful  salt.  Make  the  sauce  first  and 
put  in  fold  and  around  sides  of  omelet.  Garnish  with  parsley, 
and  always  serve  an  omelet  the  moment  it  is  done  so  it  will  look 
fluffy.  This  sauce  can  be  used  with  any  omelet,  only  using  1  cup 
of  the  cooked  vegetables  or  chopped  meat  instead  of  the  oysters. 

Miss  D.  UoUhaas. 
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PLAIN  OMELET. 

Five  eggs,  beaten  separately,  whites  very  stiff,  add  1  table- 
spoonful  of  cream  or  rich  milk  to  each  yolk,  pepper  and  salt  to 
taste,  add  the  beaten  whites,  stir  lightly  pour  in  hot  buttered 
skillet,  bake  in  oven  until  done,  fold  on  hot  platter  and  serve  im- 
mediately. Lizzie  Purvis. 

SCALLOPED  EGGS. 

BoH  3  eggs  hard,  put  through  a  sieve,  add  I/2  teaspoonful  salt 
and  pepper.  Take  1  tablespoonful  of  butter,  1  tablespoonful  of 
flour,  1  cup  sweet  milk  stirred  together.  Pour  this  over  the  sea- 
soned ^gg^.  Grate  a  few"  bread  crumbs,  s]5rinkle  over  top  of  pan, 
and  bake  20  minutes.  Mrs.  W.  S.  Bice. 

SCALLOPED  EGGS.^ 

6  eggs,  5  tablespoonsful  chopped  ham,  a  little  cho])ped  celery, 
3  tablespoonsful  cream,  1  tablespoonful  butter,  salt  and  pepper 
to  taste.  Line  a  deep  dish  with  i/o  cup  cracker  crumbs  moistened 
with  milk,  spread  on  the  ham,  then  the  celery,  cover  and  set  in 
oven  until  smoking  hot.  Beat  the  eggs  to  a  stiff  froth,  add  cream 
and  melted  butter  and  seasoning,  pour  over  the  ham  and  bake 
until  the  egg  sets.  M.  B.  Barnard. 
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BREADS,  MUFFINS,  ETC. 

BAKING  P()WI)P:R  BISCUIT. 

Sift  1  pint  flour,  add  1  teaspoon ful  salt,  and  2  teaspoonsfiil 
baking  powder,  mix  a  tablespoonful  of  sweet  lard  in  wdth  the  fing- 
ers, and  use  just  enough  sweet  milk  to  make  a  soft  dough.  Roll 
less  than  i/o  inch  thick,  and  bake  in  quick  oven  about  6  minutes. 
If  rolled  too  thick  the  biscuits  will  take  longer  to  bake,  but  the 
thinner  the  better.  Mrs.  11'.  L.  C.  Brey,  St.  Louis. 

TEA  BISCUIT. 

To  1  quart  sifted  flour  add  3  teaspoonsful  of  baking  powder, 

1  teaspoonful  salt,  ^  cup  shortening,  crumble  fine  together,  add 
sufficient  milk  to  make  a  soft  dough,  roll  out  quickly,  cut  small 
and  bake  in  hot  oven.  Mrs.  J.  E.  B'mter^  Crete,  Neh. 

BEATEN  BISCUIT. 

1  qt.  flour,  1  tablespoonful  lard,  salt,  enough  water  and  milk 
to  make  a  very  stifl'  dough,  roll  out,  beat  until  smooth,  white  and 
blistering,  or  roll  with  a  steel  roller,  roll  out  thin,  cut  with  a  bis- 
cuit cutter,  prick  with  a  fork  and  bake  in  an  oven  not  so  hot  as  for 
baking  powder  biscuits.  J/rs.  Virginia  B.  Wright. 

DKOP  BISCUIT. 

3  cups  of  flour,  tablespoonful  sugar,  1  teaspoonful  salt,  level, 

2  teaspoonsful  baking  powder,  sift  all  together,  twice,  work  in  a 
tablespoonful  of  butter  or  beef,  dripping  with  the  fingers,  then 
A\ith  a  spoon,  stir  in  enough  sour  milk  to  make  a  still'  dough, 
which  may  be  dropped  into  a  buttered  biscuit  i)an. 

Mrs.  Charlotte  Perks. 

PUFF  BISCUIT. 

iy2  pts.  flour,  3  teaspoonsful  baking  powder  and  1  teaspoon- 
ful salt,  1  tablespoonful  lard,  1^  cups  milk.  Cho])  the  lard 
through  the  flour,  sift  in  salt  and  add  the  milk.  Roll  out  quick- 
ly, touching  as  little  as  possible.  Cut  in  rather  large  circles; 
spread  14  of  the  circle  with  butter,  then  fold  the  other  over  it; 
bake  15  minutes.  Mrs.  J.  F.  Bickel. 
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DIXIE  BISCUIT.     (Fine.) 

3  cups  flour,  2  eggs  well  beaten,  butter  size  of  an  egg  melted 
in  1  cup  sweet  milk,  2  teaspoonsful  sugar,  V2  teaspoonful  salt, 
I/4  cake  Compressed  yeast  soaked  in  wine-glass  of  lukewarm 
milk.     Let  rise  and  bake  in  biscuits. 

iMrs.  ir.  L.  /j()]/er,  St.  Louis. 

DIXIE  BISCUIT. 

3  cups  flour,  1  cup  milk,  2  eggs,  well  beaten,  butter  size  of  an 
egg  melted  in  milk,  14  teaspoonful  salt,  2  teaspoonsful  sugar,  Vs 
cake  compressed  yeast  dissolved  in  a  wine  glass  of  lukewarm  milk. 
Sift  flour  in  bowl,  add  all  ingredients  in  centre  of  flour,  taking  up 
a  little  of  the  flour  to  make  sponge.  After  standing  in  a  warm 
place  to  rise  for  a  couple  of  hours  stir  in  lightly,  remaining  flour 
to  make  soft  dough.  Let  rise  again  for  2  hours,  then  roll  and  cut 
into  biscuits,  placing  1  row  on  top  of  another  and  rather  far  apart 
in  l)aking  pan  slightly  buttered.  Let  stand  again  for  nearly  2 
hours,  and  bake  about  20  minutes.  No  kneading  required :  the 
less  the  dough  is  handled  the  better. 

Mrs.  M.  P.  Rei/nolds. 

BOSTON  BROWN  BREAD. 

1  cup  of  flour,  2-3  cup  cornmeal,  1  cup  rye  meal,  •%  cup  mo- 
lasses, 3  cups  sweet  milk,  1  teaspoonful  each  of  salt  and  soda. 
Stir  the  soda  and  salt  into  the  dry  meal,  next  the  molasses,  then 
stir  in  the  milk  slowly.  After  every  lump  is  out  put  in  basin 
and  steam  for  4  or  5  hours,  then  bake  in  oven  15  minutes. 

Miss  Alice  Payne. 

BROWN  BREAD. 

1  cup  sugar,  1  teaspoonful  salt,  li/4  pints  Graham  flour,  i/^ 
pint  white  flour,  li/^  teaspoonsful  (level)  soda,  sift  well  together. 
Add  to  dry  mixture  1  pint  sour  milk,  grease  tin  and  bake  slowly 
for  1  hour.  Mrs.  W.  B.  Tlarns,  St.  Louis. 

BROWN  BREAD. 

1  lb.  Graham  flour,  1  cup  black  molasses,  1  cup  hot  water,  1 
cup  sweet  milk,  1  teaspoonful  yeast  powder,  1  teaspoonful  baking 
powder.  Put  in  3  1-lb.  baking  powder  cans  and  bake  in  a  slow 
oven,  with  the  lids  on,  for  over  l^A  hours. 

Mrs.  Marie  Pui/ue.,  St.  T^ouis. 
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BROWN  BREAD. 

1  cup  sour  milk,  2  cups  sAveet  milk.  "2  cups  uiolasses  (if  coun- 
try 11/^)  mix  well;  2  teaspoonsful  soda.  1  cup  oraham,  1  cup  corn 
meal,  1  cup  flour,  mix  Avell  and  steam  4  hours. 

J//'.s\  ./.  ,1 .  Longston. 

BROWN  BREAD. 

1^2  pints  cold  water,  1  cort'ee  cup  molasses,  1  teaspoon- 
ful  soda,  Graham  flour  to  make  a  Ihin  batter,  a  pinch  of  salt. 
Bake  2  hours.  Mitnj  K .  SoutJier. 

MRS.  TEASDALES  BROWN   BREAD. 

1  pint  dark  molasses,  I/2  pi'it  brown  sugar,  2  pints  buttermilk, 
i;  eggs,  2  teaspoonsful  soda,  1  teaspoonful  salt,  butter  size  of  an 
egg;  graham  flour  to  make  very  stiff  batter.  Bake  in  moderate 
oven  1  hour.  Mrs.  J.  W.  Teasdale. 

C(  )R  N  B AT TE  RCA KES. 

2  parts  butteruiilk  with  1  of  sweet  uiilk,  1  egg,  1  handful  of 
vs'heat  flour,  a  little  salt  and  a  teaspoonful  of  soda,  and  as  much 
corn  meal  as  is  nei'dcd  to  make  a  batter. 

CORN  CAKE. 

This  delicious  breakfast  bread  is  made  from  4  ears  of  green 
corn,  scrape  and  press  the  grains.  Boil  1  cup  sweet  milk,  stir  in 
tablespoonful  butter,  1  teaspoonful  flour,  add  very,  very  care- 
fully the  beaten  yolks  of  2  eggs.  Add  the  corn,  a  pinch  of  salt 
and  the  beaten  whites  of  the  2  eggs.  Bake  in  deep  tins  in  hot 
oven  for  about  20  miiuites.  Mrs.  S.  M.  Green. 

CORN  PONE  OR  CORN  BALL. 

Mix  1  (^t.  of  corn  meal  with  cold  water  into  a  soft  dough,  add- 
ing a  teaspoonful  of  salt  and  a  little  melted  butter,  shape  with 
the  hands  into  oval  cakes  and  bake  in  a  well  greased  pan  and  a 
very  hot  oven.  M rs.  Paul  G.  Bezner. 

HOT  WATER  CORN  J^READ. 

1%  pints  of  meal,  a  pinch  of  salt.  1  tablesi)oonful  of  short- 
ening, enough  boiling  water  to  make  thick  mush,  drop  large 
spoonsful  in  hot  greased  pan  bake  quickly. 

Mrs.  R.  S.  Harvey. 
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(UXGER  BREAD. 

1  cup  molasses,  1  cup  milk,  1  egg,  1  large  tablespoonful  short- 
ening, 2  teaspoonsful  baking  powder,  1  teaspoonful  ginger. 

Mrs.  A.  D.  Browti^  St.  Louh. 

GINGER  BREAD. 

1  cup  NeAv  Orleans  molasses,  1  cup  sugar,  1  cup  sour  milk,  ^ 
cup  butter,  1  teaspoonful  saleratus,  1  small  teaspoonful  ginger. 

Mrs.  R.  S.  Fleining, 

GINGER  BREAD. 

y^  cup  butter,  ^  cup  sugar,  1^  cups  tlour,  1/2  cup  milk  (sour 
milk,  if  [)ossil)le)  ^>  cup  molasses,  1  egg,  1  teaspoonful  ginger,  ^ 
teaspoonful  cinnamon,  1/0  teaspoonful  soda,  1  saltspoonful  salt, 
mix  like  cake,  only  niix  soda  and  molasses  together,  bake  in  a  pan 
lined  with  paper.     Burns  easily.  Miss  Mary  Runlxen. 

GRAHAM  LOAF. 

1  cup  sweet  milk,  Vo  cup  sugar,  2  eggs,  1  cup  sour  milk,  1/0  cup 
molasses,  j/^  teaspoonful  salt  and  soda  each,  beat  the  eggs  and 
put  the  soda  into  the  sour  milk;  mix  all  the  ingredients  together; 
sift  in  enough  graham  flour  to  make  a  stiff  batter;  steam  2  hours; 
bake  I/2  hour. 

AUNT  LYDA'S  HOE-CAKE. 

Take  1  pint  of  meal,  enough  water  just  below  the  boiling 
temperature  that  may  be  spread,  make  a  soft  dough  that  may  be 
spread  over  the  hot  griddle  with  a  spoon  or  old  knife.  The  grid- 
dle should  be  greased  slightly  to  prevent  it  sticking,  leave  about 
1/2  inch  all  the  way  round  the  griddle  so  that  you  may  loosen  the 
cake  from  the  griddle  when  it  is  ready  to  turn  over.  Turn  into 
the  left  hand  and  with  a  quick  motion  drop  onto  the  griddle  allow 
this  side  to  broAvn  well.  To  cook  a  hoe-cake  successfully  give  it 
plenty  of  your  time  so  as  not  to  allow  it  to  scorch  and  yet  get  thor- 
oughly done.  It  is  excellent  for  sick  people  with  sweet  milk, 
niay  be  eaten  by  them  with  a  little  butter  or  sweet  milk  either 
cold  or  hot  as  it  suits  their  taste.  It  is  also  liked  by  many  with 
greens  or  other  vegetables.  Mrs.  Thos.  J.  Aki/is. 
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MUSH  BREAD. 

Put  1  pint  of  sweet  milk  into  a  double  boiler,  place  over  the 
fire,  and  when  hot  stir  in  ^  pint  of  corn  meal  slowly,  and  cook 
about  5  minutes,  take  from  the  fire  and  add  1  heaping  teaspoonful 
of  butter  and  1  level  teaspoonful  of  salt,  stand  aside  to  cool,  when 
cold  add  2  eggs  beaten  separately  and  1  teaspoonful  of  baking 
powder,  mix  this  well,  put  into  gem  pans  or  baking  dish  and  bake 
30  minutes.     Very  fine.  Mrs.  B.  A.  Wilkes. 

MUFFINS. 

1  teaspoonful  butter,  1  egg,  a  little  sugar,  vanilla,  pinch  of 
salt,  1  cup  flour,  1  teaspoonful  baking  powder,  little  cold  milk, 
mix  well  together  and  bake  in  hot  oven. 

Mrs.  W.  S.  Bice,  St.  Louis. 

MUFFINS. 

1  Qgg,  1  cup  milk,  2  cups  flour,  2  rounded  teaspoonsful  leak- 
ing i^owder,  1  level  teaspoonful  salt,  put  the  flour,  baking  powder 
and  salt  into  a  sieve,  whip  to  a  very  stiff  froth  the  egg, — the  suc- 
cess of  the  muffins  depends  on  the  lightness  of  the  egg — add  the 
milk,  then  the  flour,  stir  into  the  mixture  1  tablespoonful  melted 
butter  and  2  tablespoonsful  hot  water,  bake  in  a  very  hot  oven. 

Mrs.  R.  W.  Ram,sey,  Atrhif^on,  Kans. 

MUFFINS. 

1  pint  flour,  ^  teaspoonful  salt,  ^  teaspoonful  sugar.  1  good 
teaspoonful  baking  powder,  1  egg,  1  scant  pint  milk,  sift  flour, 
salt,  sugar  and  baking  powder  in  bowl,  then  stir  in  the  well  beaten 
egg  add  the  milk,  heat  all  well,  put  in  muffin  pans  that  are  hot  and 
well  greased;  bake  in  hot  oven. 

Mrs.  C.  B.  Allen. 

GRAHAM  MUFFINS. 

1  pt.  each  graham  and  white  flour,  1  tablespoonful  melted 
butter,  2  eggs,  2  teaspoonsful  yeast  powder,  2  tablespoonsful  su- 
gar, mix  quite  soft  with  milk,  bake  in  muffin  pans. 

CORN  MUFFINS. 

2  eggs,  2  tablespoonsful  sugar,  2  cups  flour.  2  teaspoonsful 
baking  powder,  1  cup  milk,  1  tablespoonful  corn  meal,  1  table- 
spoonful melted  butter,  a  little  salt.     Bake  15  minutes. 

Mrs.  R.  G.  Rutherford. 
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RICE  MUFFINS. 

Sift  together  thoroughly  ^Yz  cups  of  flour,  3  teaspoonsful  of 
baking  powder,  ^  teaspoonful  of  salt,  add  1  cup  of  boiled  rice, 
working  in  with  the  finger  tips  and  gradually  a  well  beaten  egg 
into  which  a  cup  of  milk  has  been  poured,  and  lastly  1  tablespoon- 
ful  melted  butter,  butter  gem  pans  and  fill  2-8  full,  bake  in  mod- 
erate oven  20  minutes.  Mrs.  Charlotte  Perhs. 

KICE  MUFFINS. 

Add  to  2  teaspoonsful  of  cold  boiled  rice  half  pt.  of  milk  and 
^  eggs,  sift  together  1  pt.  of  flour,  1^  teaspoonsful  of  baking 
powder,  1  tablespoonful  of  sugar,  1  teaspoonful  of  salt,  mix  with 
the  rice,  beating  all  into  a  smooth  batter,  grease  muffin  pans  and 
fill  each  mould  2-3,  bake  in  a  hot  oven. 

Mrs.  Paul  G.  Bezner. 

SUPEEIOR  MUFFINS. 

1  qt.  flour  sifted  with  2  heaping  teaspoonsful  baking  pow- 
der, 3  tablespoonsful  sugar,  heaping  tablespoonful  of  butter 
(melted)  1  beaten  Qgg  and  1  cup  sweet  milk,  beat  quickly  to  a  bat- 
ter, and  bake  in  a  quick  oven — having  the  tins  warmed  in  ad- 
vance. ■  Mrs.  W.  Mitchell. 

PAN  CAKES. 

1  and  iy2  cups  flour,  !]/>  cups  corn  meal,  iy2  teaspoonsful 
baking  powder,  pinch  salt,  sweet  milk  enough  to  make  a  thin  bat- 
ter. Mrs.  N.  E.  Harvey. 

KICE  PAN  CAKES. 

To  a  quart  of  boiled  rice  add  a  little  less  than  a  pint  of  sweet 
milk,  y'l  cup  sugar,  and  salt  to  taste,  beat  thoroughly  until  free 
from  lumps,  add  flour  to  form  stiff  batter,  then  2  beaten  eggs, 
fry  a  nice  brown  in  hot  fat. 

Mrs.  H.  M.  Pillshury. 

PUFFETS  FOR  TEA. 

3  eggs,  1  cup  sugar,  2-3  cup  butter,  3  pints  flour,  3  teaspoons- 
ful Price's  baking  powder,  1  cup  sweet  milk,  beat  eggs  and  sugar 
well  together  and  stir  in  Yz  cup  boiling  water,  bake  in  muffin 
moulds  and  serve  hot.  Mrs.  W.  L.  Boyer.,  St.  Louis. 
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PARKER  HOUSE  ROLLS. 

1  cake  comi)resi^ed  yeast,  dissolved  in  ^  cup  of  warm  water; 
a  little  salt,  1  tablespoonfid  of  sugar,  piece  of  lard,  size  of  an  egg, 
1  pint  of  milk,  sufficient  flour  to  mix.  Scald  the  milk  with  lard 
in  it,  mix  the  flour,  salt,  sugar  and  yeast,  add  the  milk,  not  too 
warm,  knead  thoroughly  when  mixed  at  night,  in  the  morning 
very  little  kneading  is  necessary,  let  them  rise;  roll  out  the  dough 
and  cut  with  a  large  biscuit  cutter,  spread  with  a  little  melted  but- 
ter, lap  over,  let  them  rise  again  until  very  light,  bake  in  a  quick 
oven. 

POP  OVERS. 

2  eggs  beaten  separately,  1  cup  sw^eet  milk,  5  heaping  table- 
spoonsful  flour,  pinch  of  salt,  bake  in  cups  in  quick  oven.  Serve 
hot  with  syrup  or  sauce.  Mrs-.  S.  B.  Jones. 

SALLY  LUNN. 

3  eggs,  1  cup  sweet  milk,  ^  cup  of  lard,  Yz  cup  sugar,  a  lit- 
tle salt,  1  cup  of  yeast,  and  enough  flour  to  make  a  stiff  batter,  put 
in  two  pie  pans,  let  it  rise,  bake  in  a  moderate  oven,  split  with  a 
silk  thread  and  butter  before  sending  to  table,  serve  while  hot. 

Mrs.  Robert  E.  Smif/i. 

SPANISH  BUX. 

2  cups  brown  sugar,  2-3  cup  of  butter,  4  eggs,  3  cups  flour,  1 
cup  sour  milk,  1  cuj^  of  raisins,  1  teaspoonful  each  of  cloves,  cin- 
namon, 1  heaping  teaspoonful  soda,  1  cup  chopped  nuts. 

Mahyl  B.  Inglish. 

VIRGINL\  BATTER  BREAD. 

1  quart  sweet  milk,  2  eggs  beaten  together,  1  pint  meal,  butter 
size  of  a  walnut.  Put  half  of  the  milk  in  a  double  boiler,  and 
when  it  comes  to  a  boil  stir  in  half  the  meal;  let  it  cook  for  2  or 
8  minutes,  stirring  all  the  time.  Take  from  the  fire  and  add  the 
butter,  remainder  of  milk,  meal,  eggs,  and  i/^  teaspoonful  salt. 
Pour  into  greased  baking  dish  and  bake  about  twenty  minutes. 

J/r,s'.  W.  K.  Pendleton,  St.  Louis. 

WHITE  BREAD. 

Dissolve  1  cake  of  compressed  yeast  in  1  pt.  of  lukewarm 
Avater;  stir  in  enough  flour  to  make  a  stiff'  batter  and  let  rise  till 
double  the  quantity.     Place  4  qts.  of  flour,  1-3  cup  sugar,  1  tea- 
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spoonful  salt,  I/4  teaspoonful  baking  soda,  1  tablespoonfnl  lard  in 
tl>e  bread  pan.  Pour  batter  into  these:  mix  thoroughly  together, 
using  enough  hike  warm  water  to  make  a  firm,  solid  dough;  knead 
20  minutes:  cover  and  let  stand  over  night;  in  the  morning  make 
into  loaA'es  Avithout  kneading  again,  except  to  get  into  shape;  let 
rise  and  bake  in  moderate  oven  %  of  an  hour.  The  above  will 
make  five  loaves. 

WAFFLES. 

1%  cups  flour,  1  cup  milk,  ?>  teaspoonsful  baking  powder, 
yolks  of  '2  eggs,  Y2  teaspoonful  salt,  whites  of  2  eggs,  1  tablespoon- 
ful  melted  butter.  Mix  and  sift  dry  ingredients,  add  milk  gradu- 
ally, yolks  of  eggs  well  beaten,  and  whites  of  eggs  beaten  stiff, 
cook  in  greased  hot  waffle  iron. 

EUsdheth  B.  Brey^  St.  Lou-is. 
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CAKES 


ANGEL  CAKE. 

AAliite  of  8  large  eggs  or  9  small  ones,  V/i  cups  granulated 
sugar,  1  cup  flour,  scant  jA  teaspoonful  cream  tartar,  a  pinch  of 
salt  added  to  the  whites  of  eggs  before  whipping,  and  flavor  to 
taste,  sift,  measure  and  set  aside  flour  and  sugar,  separate  the  eggs, 
putting  the  whites  in  the  mixing  bowl  and  the  yolks  in  a  small 
bowl,  beat  yolks  to  a  very  stifl'  froth,  Avhip  wdiites  to  foam,  add 
cream  tartar,  and  whip  until  very  stifl',  add  sugar  to  the  whites 
and  beat  in,  then  yolks  and  l)eat  in,  then  flavor  and  beat  in,  then 
flour  and  fold  lightly  through.  Put  in  moderate  oven  at  once, 
will  bake  in  from  20  to  40  minutes. 

J//',s'.  Van  Deusen. 

ANGEL  FOOD  CAKE. 

Take  1  pt.  of  the  white  of  frcnlx  c(/<js  beat  until  about  half 
beaten,  then  add  1  good  teaspoonful  of  cream  of  tartar,  then  finish 
beating  until  you  can  invert  the  pan.  2  cui)s  of  a  measuring  up 
of  sugar,  1%  cups  of  flour — sift  each  one  separately  5  times  (that 
is  the  sugar  and  flour)  add  sugar  to  the  *?gg  very  gradually,  beat 
in  very  lightly,  add  flour  the  same  way.  vanilla  flavoring,  (1  tea- 
poonful  or  more  if  necessary).  ])ake  '20  minutes  slowly  then  im- 
merse the  heat,  cook  about  35  or  40  minutes  more. 

J//,S',s'  Nettie  Wallace^  St.  Louis. 

ANGEL  FOOD  CAKE. 

Have  the  Are  very  low,  the  temperature  of  the  oven  at  baking 
heat,  but  no  more;  bake  from  1  to  2  hours,  gradually  increasing 
the  heat  the  last  half  hour,  and  do  not  fear  to  open  the  oven  to 
watch  progress,  as  jarring  and  air  do  not  a  fleet  it.  11/2  cupsful  of 
granulated  sugar,  and  4  cupful  of  flour  sifted  together  five  times; 
whites  of  13  eggs  if  small,  14  if  large,  beat  Lightly,  then  add  to 
them  4  level  teaspoonful  of  cream  of  tartar,  and  4  tablespoonful 
of  lemon  or  peach  extract,  fold  the  sifted  flour  and  sugar  into  the 
beaten  whites,  and  pour  (piickly  into  an  ungreased  round  turk- 
head  pan,  after  baking  run  a  knife  around  the  cake,  and  turn  up- 
side down  to  cool,  make  a  day  or  two  before  using,  and  you  will 
have  a  cake  so  dainty  you  will  feel  Avell  paid  for  your  labor. 

Mrs.  H.  M.  Pillshury. 
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ANGEL  FOOD  CAKE. 

1  cup  flour,  1  heaping  teaspoonful  baking  powder  sifted  with 
flour  four  times.  Beat  whites  of  11  eggs  to  a  stiff  froth,  V/i  cups 
sugar.     Bake  40  minutes  in  nngreased  j^ans,  and  let  cool  in  same. 

Mrn.  1]\  S.  B'ue,  St.  Louis. 

ANISE  CAKES. 

.  1  11).  of  pulverized  sugar,  5  eggs,  1  tablespoonful  of  butter, 
stir  1  hour,  1  level  teaspoonful  poAvdered  hartshorn  in  the  flour, 
flour  to  make  a  very  stiff  dough,  roll,  print  with  Avooden  cake 
mould,  cut  and  let  stand  all  night,  then  bake  in  quiclv  oven,  using 
pans  Avaxed  Avith  bees  Avax  and  streAvn  Avith  anise  seed. 

APPLE  CAKE. 

2  cups  sugar,  1  cup  milk,  I/2  cup  butter,  Avhites  of  4  eggs,  3 
cups  flour,  2  teaspoonsful  baking  ])owder.     P'lavor  with  almonds. 

Prilling,  2  small  apples  grated,  1  large  cuj)  sugar,  rind  and 
]uice  of  1  lemon,  1  teaspoonful  corn  starch,  1  (?g^  Avell  beaten, 
scald  a  few  minutes  stirring  constantly. 

XeU'ie  Mcliitj/re. 

APPLE  SAUCE  CAKE. 

1  cup  sugar,  ^  cup  butter,  saltspoonful  salt,  yA  teaspcwnful 
cloves,  1  teaspoonful  cinnamon,  a  little  nutmeg,  1  cup  raisins,  dis- 
soh'e  1  teaspoonful  of  soda  in  a  very  little  Avarm  Avater  and  beat 
in  1  cup  of  sour  apple  sauce,  (unsAveetened)  and  let  it  froth  over 
into  these  ingredients,  beat  Avell  and  add  1  1-3  cups  flour.  Bake 
45  minutes  in  a  loaf  cake  tin.  If  apples  are  very  nudist  use  flour 
accordingly.  Mrs.  H.  Tlidcher. 

BANANA  AND  0RAN(;E  SHOKTCAKE. 

Make  a  rich  biscuit  dough,  bake  in  a  round  cake  tin,  avIumi 
cool,  split  open  and  butter.  Slice  A'ery  thin,  tAvo  oranges  and  3 
bananas,  ^  cup  of  sugar,  spread  betAveen  layers  and  on  top,  cover 
Avith  Avhipped  t'ream.  Mrs.  R.  S.  Ilarret/. 

BLACKBERRY  CAKE. 

11/2  cups  sugar,  i/^  cup  butter,  3  eggs,  i/-  cup  sour  cream  or 
milk,  1  teasj)oonful  soda,  1  cup  blackberry  jam,  1  teaspoonful  cin- 
namon, 1  teaspoonful  cloA'es,  2^/^  cups  flour.  Bake  in  three  layers; 
use  Avhite  frosting  between  layers. 

Mrs.  J.  W.  Moore,  ^St.  Louis. 
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bk()WNIp:s. 

'2  cgg>i  well  beaten,  1  cup  sugar,  }2  cup  melted  butter.  }'>  cup 
flour.  1  teaspoonful  vanilla,  2  squares  of  ineltetl  chocolate,  1  cup 
of  walnuts  or  pecans  chopped  fine,  bake  just  '20  minutes  on  but- 
tered paper,  then  remove  and  when  a  little  cold  cut  into  squares 
like  fudge.  Mrs.  ]]\  S.  Wiatt. 

BKOAVNIES. 

2  cups  sugar,  1  cup  butter,  P]nglisli  walnuts,  chopped,  1^/2 
cups  flour,  2  squares  chocolate,  4  eggs,  vanilla  to  taste.  Cream 
butter  and  sugar  well,  add  chocolate  (melted  over  teakettle)  add 
eggs  w'ell  beaten,  nuts  and  flour,  spread  very  thin  in  large  baking 
pan  and  bake  in  moderate  oven,  allow  to  cool  in  pan  and  cut  into 
squares.  Mrs.  C.  B.  All  ph.,  St.  Louis. 

cheesp:  cake. 

5  cents  worth  cottage  cheese,  2  teaspoonsful  flour,  yolks  of 
4  eggs,  beat  the  whites  to  snow,  2  cups  milk,  uiix  together  and 
flavor  to  taste.  Mrs.  IF.  S.  BUe.,  St.  Louis. 

CH()C()LATE  CAKE. 

iy2  cups  sugar,  y2  cup  butter,  y^  cup  sweet  milk,  1^  cups 
flour,  3  eggf.  Cook  i^  cup  baker's  chocolate  in  ^s  cup  sweet 
milk.     Elavor  your  cake  with  this  and  let  it  thicken. 

3/rs.  Mattheu%son^  Monr/um,  OMa. 

CH(3C0LATE  CAKE. 

1  cup  sugar,  1  cup  sweet  milk,  1^  cui)s  chocolate,  or  1-3  cake 
of  baker's  chocolate.  I^t  come  to  a  boil  and  then  cool.  4  eggs 
beaten  separately,  1  cup  butter,  2  cups  sugar,  1  cup  sweet  milk,  4 
cups  flour,  3  lev^el  spoons  of  baking  powder,  2  teaspoonsful  van- 
illa, 2  cups  of  any  kind  of  nuts  or  fruit  you  wdsh,  add  above  mix- 
ture. Mrs.  James  Watkins,  AUensrille,  Ky. 

CHOCOLATE  JUMBLES. 

^2  cu])  butter,  1  cup  sugar,  2  scpuires  chocolate  grated,  1 
tablespoonful  milk,  2  eggs,  2  teaspoonsful  baking  powder,  2  cups 
flour  and  enough  flour  to  roll  out,  mix  in  order  given,  toss  on 
floured  board,  and  roll  an  inch  in  thickness,  cut  with  a  doughnut 
cutter,  just  before  putting  in  the  (neu,  dust  over  with  sugar  and 
l,ake  10  minutci*.  Mrs.  IT.  Flunshurg.  Alhany.  N.  Y. 
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CHOCOLATE  CAKE. 

2  cups  sugar,  ^  cups  butter,  3  cups  flour,  1  cup  milk,  2  tea- 
spoonsful  baking  powder,  1  teaspoonful  flavoring,  whites  of  5 
eggs.  Mix  butter  and  sugar,  add  flour  previously  sifted  with 
baking  powder,  and  rub  together  until  there  are  no  lumps;  then 
add  milk,  flavoring  and  eggs.  Put  2  layers  of  paper  in  pans  with- 
out grease. 

Icing. — Yolks  of  4  eggs,  beaten  and  mixed  wdth  1  glass  of 
milk,  2  cups  sugar,  2  squares  of  chocolate  chopped  or  shaved, 
boil  very  thick  and  beat  while  cooking  as  it  burns  very  easily. 

Mrs.  W.  Mitchell. 

CHRISTMAS  CAKES— BUTTER  CAKES. 

1  dozen  eggs,  2  lbs.  pulverized  sugar,  i/^  lb.  butter,  i/^  lb. 
citron,  1  lb.  almonds,  vanilla,  4  teaspoonsful  of  baking  powder, 
flour  to  make  a  stiff  dough,  cut  into  small  cakes  and  bake. 

3/rs.  Charlotte  Perks. 

CINNAMON  CAKES. 

1  lb.  of  sugar,  4  eggs,  %  lb.  of  citron  cut  flne,  1  lb.  of  almonds 
blanched  and  chopped,  ^/^  cup  cinnamon,  flour  as  for  noodles,  cut 
into  little  oblong  cakes  and  bake  in  a  very  moderate  oven. 

COFFEE  CAKE. 

^  cup  butter,  1  cup  brown  or  granulated  sugar.  1  cup  mo- 
lasses, 1  cup  strong  coffee,  4  beaten  eggs,  4  cups  flour,  2  teaspoons- 
ful baking  powder,  1  tablespoonful  each  of  cinnamon,  cloves,  and 
spice,  1  teaspoonful  black  pepper,  2  lbs.  seeded  raisins,  34  lt>. 
sliced  citron,  1  lb.  currants,  dredge  the  fruit  and  add  last.  Bake 
1  hour.  Mrs.  ^V .  E.  Wiatt. 

CUP  CAKE. 

4  teacups  flour.  2  cups  sugar,  1  cup  butter,  1  cup  milk,  3  tea- 
spoonsful  baking  powder,  3  eggs.  Currants  or  Sidtanas  to  taste, 
a  little  lemon  extract.  Rub  the  butter  into  the  flour,  add  the 
other  ingredients — the  milk  and  eggs  being  added  last.  Bake  in 
a  moderate  oven.  For  a  rich  cake  use  18  oz.  raisins.  1  nutmeg, 
1  teaspoonful  cloves,  3  teaspoonsful  cinnamon,  orange  and  ci- 
tron chopped,  an^  nuts.  Use  extra  egg  and  more  milk,  bake  2 
hours  in  two  cakes.  Mrs.  F .  Ramsey. 
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CREAM  DOUGHNUTS. 

Beat  1/2  Clip  each  of  sour  cream  and  sour  milk,and  1  cup  sugar, 
and  '1  eggs  together,  add  a  level  teaspoonful  of  soda,  a  little  salt 
and  flavoring,  and  Hour  enough  to  roll.     Fry  in  hot  lard. 

Mrs.' 11.  M.  FilUhiiry. 

CUP  CAKE. 

2  cups  granulated  sugar,  ^  cup  butter,  >4  cup  buttermilk, 
M'ith  y^  teaspoonful  soda,  3  eggs,  2  cups  flour,  1  teaspoonful  bak- 
ing powder.     Plavor  to  taste,  and  bake  in  patty  pans. 

/  Mrs.  B.  J.  Robert,  St.  Louis. 

DATE  CAKE. 

Yolks  of  11  eggs,  1  lb.  poAvdered  sugar  beaten  together,  5c 
chopped  almonds,  5c  chopped  citron,  2  sticks  of  German  sweet 
chocolate,  1  teaspoonful  cinnamon,  cloves  and  allspice,  ^^  lb.  of 
dates,  (cut  each  date  into  three  pieces).  Roll  very  fine  9  soda 
crackers,  mix  with  the  dates,  add  last  the  whites  of  the  eggs,  and 
bake  1  hour  slowly.  Mrs.  W.  S.  Bice,  St.  Louis. 

DECEPTION. 

Mix  2  well-beaten  eggs  and  2  tablespoonsful  of  sugar  with 
flour  to  make  a  stiti'  dough ;  roll  very  thin ;  cut  with  a  sharp  knife 
into  lengths  of  4  or  5  inches,  2  or  3  inches  wide ;  prick  with  a  fork 
to  prevent  blistering;  drop  into  boiling  fat  for  about  2  minutes; 
remove,  and  while  hot  dust  with  powdered  sugar;  serve  cold  for 
tea  or  lunch. 

-  DELICIOUS  COOKIES. 

1  cup  each  of  sugar  and  butter,  ^'olks  of  3  eggs,  2  teaspoonsful 
of  vanilla,  2  of  baking  powder,  2  tablespoonsful  of  sweet  cream 
with  flour  enough  to  roll,  reserve  the  whites  until  mixture  is 
ready  to  be  rolled,  beat  stifl',  l)rush  over  the  dough,  sifting  powd- 
ered sugar  over  top,  cut  out  and  bake  in  a  fairly  hot  oven. 

M7's.  Emma  Boefer. 

DEVIL'S  FOOD  CAKE. 

y^  cup  grated  chocolate,  I/2  cup  sweet  milk,  2-3  cup  dark 
browui  sugar  let  this  come  to  a  boil  then  set  aside  to  cool,  1  cup 
brown  sugar,  ^  cup  butter,  2  cups  sifted  flour,  yz  cup  sweet  milk, 
2  eggs,  1  teaspoonful  soda.     Bake  in  tAvo  layers. 

Mrs.  IF.  S.  Bice,  St.  Louis. 
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DEVIL'S  FOOD  CAKE. 

First  part:  1  cup  brown  siiirai-,  >4  cup  sweet  milk.  V2  cup 
powdered  chocolate.  Place  this  on  stove  and  cook  until  thick, 
let  cool  and  stir  in  second  part,  add  the  beaten  whites  of  2  eggs  the 
last  thing.  Second  part :  1  cup  broAvn  sugar,  34  cup  of  butter, 
scant,  y2  cup  sour  milk,  '2i/^  cups  sifted  flour,  yolks  of  three  eggs, 
1  teaspoonful  soda  in  Yi  cup  sour  milk,  Avhites  of  2  eggs  beaten  to 
stiff'  froth.  MvH.  A.  1).  Brown,  St.  Louis. 

DEVIL'S  FOOD  CAKE. 

First  part:  i/^  cup  butter,  2^/^  cups  flour,  34  ciip  sweet  milk, 
S  eggs,  1  teaspoonful  soda  sifted  in  flour.  Second  part:  1  cup 
brown  sugar,  1  cup  grated  chocolate,  ^/o  cup  sweet  milk.  Set  2nd 
part  on  stove  till  dissolved  (do  not  let  boil),  when  cold  stir  in  1st 
part.  Bake  in  layers,  and  put  together  with  chocolate  or  plain 
frosting.  Mrs.  A.  0.  Young. 

DEVIL'S  FOOD  (e:s;cellent). 

2  eggs  beaten  separately,  2  cups  sugar.  'A  cups  flour,  \'-2  cu}) 
butter,  yy  cup  of  buttermilk,  1-3  cake  of  bitter  chocolate  dissolved 
in  2-8  cup  of  hot  water,  1  teaspoonful  soda  dissolved  in  butter- 
milk. 1  teaspoonful  vanilla,  1  teaspoonful  baking  powder,  add 
white  of  i^gg  and  baking  pow^der  last.  ^  cup  of  chopped  pecans 
adds  to  the  cake,  bake  in  layers  or  loaf. 

Mrs.  E.  G.  Payne .^  Nashcille. 

DOUGHNUTS. 

4  eggs,  2  cups  of  sugar,  1  cup  sour  cream  or  buttermilk.  1 
large  spoonful  of  lard,  1  teaspoonful  of  soda,  mix  with  flour 
enough  to  make  a  soft  dough  and  fry  in  hot  lard. 

Mrs.  Robert  E.  Smith. 

DOUGHNUTS. 

Make  an  ordinary  cookie  dough,  using  less  butter  in  the 
mixture.  Have  very  hot.  not  scorching,  a  deep  skillet  of  sweet 
lard  (Armours  Simon  Pure  always  good  and  should  always  be 
used  if  i)ossible)  deep  enough  that  they  cannot  touch  the  bottom. 
Turn  over  only  once  if  you  can  secure  a  deep  red  brown  color  by 
this.  Place  in  a  wired  pan  or  granite  colander.  After  they  are 
drained.  sj)rinkle  a  little  powdered  sugar  over  them. 

Mrs.  Thox.  ./.  Al-iiis. 
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DOUGHNUTS. 

4  tablespoonsful  melted  lard,  '1  eggs,  2  cups  granulated  sugar, 
8  cups  flour,  8  teaspoonsful  baking  powder,  1  teaspoonful  salt, 
mix  lard  and  sugar  together,  add  eggs  well  beaten,  add  flour  in 
which  baking  powder  has  been  well  sifted,  add  2  cups  milk  and 
work  well  to  a  stiff  dough.     Fry  in  hot  lard. 

Mrs.  Jennie  Bull. 

GOOD  DOUGHNUTS. 

2  eggs  beaten  until  light,  i^  cup  sugar,  ^  cup  milk,  1  table- 
spoonful  butter,  1  cup  flour  sifted  with  1  teaspoonful  baking  pow- 
der. Beat  well,  then  add  flour  to  make  soft  dough,  roll,  cut  and 
fry  in  hot  fat.  Mrs.  IF.  B.  Harris.,  St.  Louis. 

RAISED  DOUGHNUTS. 

2  lbs.  flour,  y2  lb.  butter,  ^  lb.  sugar,  5  eggs,  1  pint  milk,  1 
pint  water,  cinnamon  grated  very  fine,  some  chopped  raisins,  one 
cake  yeast,  warm  milk,  melted  butter  in  milk,  dissolve  your  yeast 
in  warm  milk,  set  in  warm  place  when  very  light  boil  in  hot  lard. 

Mrs.  ('has.  Gerhard. 

ECONOMICAL  CAKE. 

1  cup  sugar  and  2  tablespoonsful  butter  creamed,  3  level  tea- 
spoonsful  baking  powder  well  sifted  with  2  cups  flour,  ^  cup 
milk.  Beat  well  and  add  the  beaten  white  of  1  egg  last  with  1 
teaspoonful  flavoring.     Good  for  layers  or  a  loaf  cake. 

Mrs.  TF.  B.  Harris.,  St.  Louis. 

EVEKY  DAY  POUND  CAKE. 

Beat  to  a  cream,  1  lb.  of  butter  and  1  lb.  of  sugar,  add  the 
yolks  of  eight  well  beaten  eggs,  2  tablespoonsful  of  brandy  or  pre- 
ferred flavoring,  then  stir  in  1  lb.  of  sifted  flour,  add  the  well 
beaten  whites  of  8  eggs.  Bake  %  of  an  hour.  \^^ien  pure  New 
Orleans  sugar  can  be  obtained,  it  is  often  preferred  for  the  cake 
instead  of  the  granulated.  These,  like  all  other  recipes,  should 
be  tested  by  putting  1  tablespoonful  of  the  mixture  on  a  buttered 
tin  and  baking,  as  perhaps  a  little  more  flour  should  be  added,  as 
flour,  like  everything  else,  varies  in  its  effect. 

Mrs.  Thos.  J.  Akins. 
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ENGLISH  WALNUT  CAKE. 

1  cup  butter,  2  cups  supfar,  H  cups  flour,  4  eggs  (beaten  sep- 
arately) 1  level  tablespoonful  baking  i)owder,  1  level  tablcspoon- 
ful  vanilla,  luitnieg,  allspice  and  cinnamon  to  taste,  i/o  cup 
chopped  walnut  meats,  1  cup  cold  Avater.  Beat  the  butter  and 
sugar  to  a  cream,  then  add  yolks  beaten  lightly,  sift  baking  pow- 
der and  flour  thoroughly  together  and  add  them  and  the  water  (a 
little  at  a  time)  then  the  walnut  meats,  spices,  vanilla,  and  lastly 
the  whites  of  the  eggs  beaten  stiff,  bake  in  a  moderate  oven  about 
45  minutes.  Miss  Mary  Ranhen. 

EXCELLENT  WHITE  LOAF  CWKE. 

%  Q,\\\)  butter.  IT',  ciqjs  sugar,  %  <""P  "lilk,  3  cups  flour,  1  tea- 
spoonful  soda  in  flour.  1  teaspoonful  cream  tartar  in  whites  of 
8  eggs,  1^  teaspoonful  vanilla. 

Mrs.   ir.  L.  Boyer,  St.  Louis. 

FAIliY  LOAF  CAKE. 

4  eggs,  beaten  separately,  1^4  cups  granulated  sugar,  >)4  cup 
butter,  Yz  cup  sweet  milk,  2^^  cups  flour,  1  teaspoonful  cream  tar- 
tar, scant  1/2  teaspoonful  soda,  and  flavor  to  taste.  Sift  flour 
once,  then  measure,  add  soda  and  sift  three  times,  cream  butter 
and  sugar  thoroughly.  Beat  yolks  to  a  very  stiif  froth  and  stir 
in,  whip  whites  to  a  foam,  add  cream  of  tartar  and  whip  until 
very  stifl',  add  milk  then  whites  of  eggs,  then  flour,  then  flavor  and 
stir  very  hard.  Put  in  slow  oven  at  once  will  bake  in  30  to  50 
minutes.  -  Mrs.  Van  Deusen. 

FRUIT  CAKE. 

1  cup  strong  coffee,  1  cup  dark  brown  sugar,  1  cup  molasses, 
]  lb.  raisins.  1  lb.  currants,  Yz  lb.  citron,  1  nutuieg  ground,  1  table- 
spoonful  each  of  cinnamon  and  cloves,  1  egg,  Y^  cup  butter,  1  tea- 
spoonful soda  (heaping).  Flour,  fruit  well  and  add  it  last,  but- 
ter a  sheet  of  fool's  cap  pajx'r  and  put  in  bottom  of  jian  sticking 
the  ends  up  for  lifting  the  cake. 

Mrs.  Hannah  Payne. 

WHITE  FRUIT  CAKE. 

2  cups  of  sugar,  1  cup  of  butter,  1  cup  of  water,  3  cups  of  flour, 
whites  of  C  eggs,  2  teaspoonsful  of  baking  powder,  1  cup  of  co- 
coanut,  grated,  I/2  lb.  of  citron  cut  into  thin  strips,  1  lb.  almonds, 
blanched,  cut  into  quarters.  }[rs.  T.  N.  Hai^'ington. 


JJ2  THE  ST.  LOUIS   COOK  BOOK. 

FRUIT  CAKE. 

1  lb.  butter,  1  lb.  sugar,  1  lb.  flour,  12  eggs,  whites  and  yolks 
beaten  separately,  2  lbs.  raisins,  2  lbs.  currants,  1  lb.  citron,  1  lb. 
almonds,  1  tablespoonful  ground  cloves,  1  teasjjoonful  each  of 
spice  and  cinnamon,  1  full  i/^  cup  brandy,  wine  or  whisky,  2  tea- 
spoonsful  baking  powder,  Yz  teaspoonful  soda  dissolved  in  the 
Avhisky  or  wine.     Flour  the  fruit  with  extra  flour. 

Mrs.  James  Watkins,  Allensv'dle,  Ky. 

FRUIT  CAKE. 

1  lb.  flour,  1  lb.  butter,  1  lb.  sugar,  whites  and  yolks  of  12  Qgg^ 
beaten  separately,  2  lbs.  each  of  currants  and  raisins,  1  lb.  citron, 
1  cupful  of  wine,  brandy  or  wdiisky,  1  teaspoonful  soda  (  in  flour) 

1  teaspoonful  of  baking  powder  (in  flour)  2  tablespoonsful  each 
of  allspice,  cloves  and  nutmeg,  1  tablespoonful  of  cinnamon. 
Bake  in  slow  oven  for  several  hours. 

Mrs.  D.  Chidlers,  Auburn,  Ky. 

FRUIT  CAKE. 

1  dozen  eggs,  1  lb.  butter,  1  lb.  flour,  1  lb.  sugar,  1  lb.  citron, 

2  lbs.  currants,  3  lbs.  raisins,  1  wine-glass  brandy,  1  wine-glass 
cooking  sherry,  4  nutmegs,  1  cup  New  Orleans  molasses,  2  table- 
spoonsful  of  powdered  cinnamon.  Cream  butter  and  sugar  to- 
gether, add  yolks  of  eggs,  brown  the  flour  and  dredge  the  fruit  in 
it,  add  beaten  whites  of  eggs  and  fruit  alternately,  stir  a  tea- 
spoonful of  soda  into  the  molasses  with  the  spices.  Bake  in  slow 
oven  4  hours.     This  makes  two  large  cakes. 

Mrs.  IF.  K.  Pendleton ,  St.  Louis. 

DARK  FRUIT  CAKE. 

1  lb.  brown  sugar,  1  lb.  l)utter,  10  eggs,  2  wine-glasses  of 
brandy,  1  wine-glass  of  wine,  2  lbs.  (seeded)  raisins,  2  lbs.  cur- 
rants, 1  lb.  citron,  ^4  lb.  almonds,  1  teaspoonful  extract  of  white 
rose,  1  lb.  of  flour,  2  teaspoonsful  of  baking  powder.  ,Cream  but- 
ter and  sugar,  add  yolks  of  eggs  beaten,  then  add  beaten  whites 
and  flour,  into  which  has  been  sifted  the  baking  powder  and  1 
teaspoonful  of  cinnamon,  y^  of  a  teaspoonful  each  of  ground 
cloves  and  mace.  Beat  this  all  good  and  light,  then  add  the  fruit 
and  bake  in  a  moderately  hot  oven  3  hours.  The  raisins  must  be 
seeded,  the  currants  dried  after  the  washing,  and  the  citron  and 
almonds  chopped  fine.  Mrs.  H.  M.  Pillshury. 


THE   ST.  LOUIS  COOK  BOOK.  U3 


FRUIT  CAKE. 


1  lb.  flour  slightly  browned,  1  lb.  suoar,  %  ^^^-  butter,  9  eggs, 
V^  lb.  citron,  i^  lb.  shelled  almonds,  2  lbs.  seedless  raisins,  1  lb. 
sultana  raisins,  1  lb.  currants,  2  small  nutmegs,  brandy  to  taste, 
mix  all  your  fruit  with  the  flour,  mix  butter  and  sugar  to  a  cream, 
then  mix  the  yolks,  eggs  and  cream  and  mix  it  with  your  flour 
and  fruit  then  your  brandy,  then  the  beaten  whites  of  the  eggs, 
then  a  very  small  teaspoonful  of  baking  soda  dissolved  in  hot 
water,  mix  thoroughly,  bake  8  hours  in  a  slow  oven. 

Mrs.  Chas.  Gerhard. 

AVIIITE  FPJUT  (\VKE. 

1  lb.  sugar,  whites  of  ten  eggs.  1  lb.  flour,  1  tablespoonfnl 
baking  powder.  I/2  lb.  butter,  1  lb.  almonds,  blanched  and  cut  very 
fine,  1  11).  citron  sliced  re7-y  thin,  1  cocoanut  grated.  1  wine-glass 
of  white  wine.  Beat  the  butter  to  a  cream,  add  the  sugar,  then 
wine,  beat  the  eggs  to  a  stiff  froth  and  stir  in  the  butter  and  sugar, 
add  flour,  and  lastly  the  fruit. 

Mrs.  ir.  A'.  Pendleton.,  St.  Louis. 

FRENCH  CAKE. 

(One  that  keeps  several  days,  and  is  good  for  those  carrying 
lunch).  2  cups  sugar,  1  cup  butter,  1  cup  currants,  washed  and 
dredged  with  flour.  4  cups  flour  sifted  with  2  teaspoonsful  bak- 
ing powder,  4  eggs,  1  grated  nutmeg,  milk  to  make  proper  batter. 

Mrs.  Vass(()\  St.  Loxu. 

FRUIT  COOKIES. 

Cream,  I  cupful  butter,  gradually  add  II/2  cupfuls  sugar, 
when  light  and  creamy  add  H  well  beaten  eggs,  and  1  teasi)()()nful 
soda  dissolved  in  11/4  tablespoonsful  of  hot  water,  stir  in  2  cupfuls 
of  flour  into  which  has  been  sifted,  1  teaspoonful  cinnamon  and 
1/2  teaspoonful  of  salt,  add  1  cupful  coarsely  chopped  nut  meats, 
Yz  cup  currants,  j/^  cup  seeded  raisins  mixed  wdtli  1%  cups  of 
flour.  Butter  tins  and  drop  the  cookie  mixture  in  small  spoon- 
fuls about  an  inch  apart,  and  bake  in  a  moderate  oven. 

Mrs.  Clark. 

GOOD  PLAIN  CAKE. 

2  eggs,  yy  cup  butter,  1  cup  sugar,  ^4  cup  milk,  1)/^  cups 
flour,  2  teaspoonsful  baking  powder,  lemon  or  vanilla  flavoring. 

Mrs.  ^y.  Mitchell. 


IH  THE  ST.  LOUIS  COOK  BOOK. 

GOLD  CAKE. 

1  cup  white  sugar,  ^  cup  butter,  yolks  3  eggs,  1  whole  egg, 
y2  cup  of  sour  cream  or  milk,  j4  teaspoonful  each  of  soda  and 
cream  of  tartar,  1^  cups  of  flour.  Mix  butter  and  sugar  to- 
gether, add  eggs,  milk,  flavoring  and  flour,  if  cream  is  used,  use 
a  little  less  butter. 

Mrs.  A.  F.  Moore,  Humboldt.,  Ills. 

GEAHAM  COOKIES. 

Thicken  cream  with  graham  flour  stifl'  enough  to  roll,  adding 
a  little  salt  and  sugar.  Grind  1  lb.  dates,  1  lb.  figs,  in  proportion, 
make  thinner  with  any  fruit  juice  you  happen  to  have  and  spread 
on  dough  which  has  been  rolled  thin;  then  put  another  layer  of 
dough  on  top,  and  cut  into  squares. 

Mrs.  J.  A.  Longston. 

GINGER  COOKIES. 

1  pint  molasses,  1  cup  sugar,  1  cup  butter  or  lard,  1  cup  boil- 
ing water,  1  tablespoonful  soda,  1  tablespoonful  ginger.  Put  the 
soda  in  a  cup  and  fill  it  with  boiling  water,  then  pour  over  mo- 
lasses and  ginger.  Enough  flour  to  barely  roll  thin  and  bake  in 
a  quick  oven.  Mrs.  W.  E.  Wiatt. 

GINGER  COOKIES. 

1  cup  molasses,  I/2  cup  sugar,  %  cup  butter,  boil  .")  minutes 
after  cooling  add  1  egg,  1  teaspoonful  ginger,  1  teaspoonful  soda, 
1-3  cup  water.  Mrs.  H.  Thacker. 

''HURRY  UP"  GINGER  BREAD. 

1  cup  molasses,  into  this  put  1  unbeaten  egg,  ]/2  cup  butter, 
cut  in  small  pieces.  1  teaspoonful  ginger,  Yz  teaspoonful  cinna- 
mon, 1-3  teaspoonful  salt,  beat  hard  for  a  moment  or  two,  then 
put  in  1  cup  boiling  water  with  level  teaspoonful  soda  in  it.  Add 
1  pint  sifted  flour  which  makes  a  very  thin  batter,  and  bake  in 
shallow  tin.  Mrs.  B.  J.  Robert. 

SOFT  GINGER  BREAD.  (This  is  fine.) 
'3  cups  flour,  y2  cup  milk,  JX  cup  lard,  1^  cups  New  Orleans 
molasses,  1  teaspoonful  soda,  2  eggs,  1  tablespoonful  ginger,  beat 
the  yolks  of  eggs  and  lard  together,  then  add  milk,  soda  and  mo- 
lasses, add  the  ginger  and  flour,  beat  the  whites  of  eggs  to  a  stiff 
froth  and  add  them  carefully,  bake  in  a  moderate  oven  for  ^  of 
an  hour.  Mrs.  A.  F.  Moore,  Humboldt,  His. 
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HERMITS. 

1  cup  of  butter,  1^  cups  of  sugar,  1  cup  of  raisins.l  cup  of 
currants,  1  cup  of  nuts  cracked  fine — English  walnuts,  liiclcory, 
nuts,  or  black  walnuts :  English  walnuts  preferred,  1  teaspoonf ul 
of  soda,  dissolved  in  little  water,  1  teaspoonful  of  cinnamon,  1 
teaspoonful  of  cloves,  1  teaspoonful  of  vanilla,  3  eggs,  make  very 
stiff,  cut  thin  and  bake.  J/rs.  W.  A.  Kingdon. 

HERMITS. 

1  coffee  cup  of  English  Walnuts  broken,  1  coffee  cup  of  dates 
— cut  6  pieces  to  each  date,  ^{^  of  a  cup  of  sugar,  3  tablespoonsful 
of  flour  (heaping),  2  eggs,  whites  and  yolks  beaten  separately, 
1  level  teaspoonful  of  baking  powder,  1  pinch  of  salt,  drop  on 
greased  pan  and  bake  in  oven.  Miss  Kingdon. 

HICKORY  NUT  CAKE. 

1  cup  butter,  2  cups  sugar,  31/2  cups  flour,  14  cup  milk,  4  eggs, 
1  tablespoonful  baking  powder,  2  cups  broken  hickory  meat,  2 
cups  raisins,  2  cups  currants,  spices  to  taste,  very  good,  baked  in 
'A  loaf.  Mrs.  Robert  E.  Smith. 

SOLID  HICKORY  NUT  CAKE. 

21/2  cups  sugar,  %  cups  butter,  whites  of  8  eggs,  %  cup  sweet 
milk,  3  cups  of  Swansdown  flour,  2  level  teaspoonsful  baking 
poAvder,  1  cup  of  hickory  nuts.  Cream  well  the  butter  and  sugar, 
sift  baking  powder  with  flour,  add  gradually  flour  and  milk,  mix 
the  nuts  with  some  of  the  flour  before  adding,  then  add  Avhites  of  8 
eggs,  flavor  with  vanilla.     Bake  in  moderate  oven  1  hour. 

Mrs.  J.  W.  Moore,  St.  Louis. 

ICE  CREAM  CAKE. 

2  cups  sugar,  1  cup  butter,  whites  of  8  eggs,  3  cups  flour,  1 
heaping  spoonful  yeast  powder,  1  cup  sAveet  milk,  flavor  with 
vanilla  and  bake  in  layers. 

Icing. — 1^  cups  sugar,  j^  cup  boiling  water,  boil  until  it 
threads,  then  beat  it  slowly  in  the  whites  of  2  eggs  well  beaten, 
add  a  little  vanilla,  and  spread  between  layers. 

Mrs.  W.  E.  Wiatt. 

JELLY  ROLL. 

3  eggs,  3%  cup  sugar,  1  cup  flour.  1  teaspoonful  baking  pow- 
der, ^2  cup  boiling  water.     Lemon  flavoring. 

3frs.  W.  Mitchell,  St.  Louis. 
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JAM  CAKE. 

\y2  cups  of  sugar,  4  oggs,  .;4  '''ip  <^f  butter,  4  cups  of  flour,  I 
cup  sour  cream,  IV2  tcaspoonsful  soda.  1  tcasi)0()nful  <\!ch  all- 
spice, cinnamon,  cloves,  j/2  nutmeg.  1  teaspoonful  black  pepper, 
lastly  \y2  cups  of  jam.  Mrs.  •/.  B.  Franll'm. 

LADY  CAKE. 

2  cups  sugar,  y^  cup  butter,  -54  cup  milk,  whites  of  6  eggs,  2 
cups  flour,  1  heaping  spoonful  yeast  powder,  (teaspoonful). 
Cream  butter  and  sugar  together,  then  put  the  milk  and  flour  in, 
alternately,  a  little  at  a  time,  lastly  the  whites  of  the  eggs  beaten 
very  light.  Mhs  Mdvij  (\  fhirl-. 

LEB  KUCHEN. 

Beat  a  lb.  of  sugar  and  4  eggs  I/2  an  hour  together,  have  I/2  lb. 
of  crushed  almonds,  14  of  a  lb.  of  sliced  citron,  and  stir  into  a 
pound  of  sifted  flour,  with  a  teaspoonful  of  baking  powder,  add 
this  to  the  eggs  and  sugar,  and  grate  in  the  peel  of  a  lemon  and  an 
orange,  add  14  an  ounce  of  powdered  cinnamon,  a  little  cloves  and 
allspice,  the  juice  of  the  orange  and  lemon  and  I/2  cup  of  honey. 
Stir  hard  and  make  a  dough  stiff  enough  to  roll.  .Cut  into  small 
rounds  or  squares.  These  can  be  frosted  and  will  keep  a  long 
time.  Mrs.  S.  M.  Green. 

LEMON  CRACKERS. 

2  cups  sugar,  1  cup  butter,  2  eggs,  or  whites  of  5  eggs.  1  pint 
sweet  milk,  1  teaspoonful  oil  of  lemon,  5  cents  worth  of  bakers 
anunonia.  Warm  the  milk  a  little,  dissolve  the  ammonia  in  it.  mix 
all  together,  add  flour  to  roll,  and  pound  for  ten  minutes  with 
rolling  pin,  having  it  hard  before  cutting  out.  Prick  with  fork 
when  placed  in  pan  to  bake.       -  Mrs.  E.  M.  Pillshury. 

;  LEMON  JELLY  CAKE. 

11/2  cups  sugar  and  1/2  cup  butter  beaten  to  a  cream,  1/2  cup 
milk,  25^  cups  flour,  2  teaspoonsful  baking  powder,  3  eggs  well 
beaten.     Bake  in  layers. 

Lemon  Jelly. — 1  cup  sugar,  1  egg,  grate  the  yellow  rind  and 
use  juice  of  1  lemon,  1  tablespoonful  water,  1  teaspoonful  flour, 
place  dish  in  kettle  of  boiling  water  and  let  it  thicken  (or  use 
double  boiler),  when  cool  spread  between  layers. 

Mrs.  W.  Mitchell. 
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LAYER  CAKE. 

Scant  cup  of  butter,  scant  cup  of  milk.  I  '4  cups  sugar,  3  cups 
flour,  >4  t«aspoonfuI  soda  in  flour,  1  teaspoonful  cream  of  tartar 
in  whites  of  G  eggs.  ^^Irs.  W.  L.  B<»jer,  St.  Louis. 

MARBLE  CAKE. 

White  part :  Whites  of  7  eggs,  3  cups  white  sugar,  1  cup 
butter,  1  cup  water,  -t  cups  flour,  1  teaspoonful  baking  powder. 
Black  part:  Yolks  of  7  eggs^,  ;^>  cups  brown  sugar,  1  cup  butter, 
1  cup  water,  4  cups  flour,  1  teaspoonful  baking  powder,  1  table- 
spoonful  each  of  allsi)ice.  cloves  and  cinnamon.  liake  I '4  hours. 
The  dark  part  can  be  used  ns  a  spice  cake. 

}fiss  Lillie  Horn,  Clinton,  Mo. 

MARBLE  CAKE. 

Dark  Part:  1/2  cup  of  butter,  1  cup  of  brown  sugar,  1/2  cup 
of  sour  uiilk.  in  which  1  teaspoonful  of  soda  has  been  dissolved, 
1/2  teaspoonful  of  ground  cloves,  1  teaspoonful  each  of  spice,  mace, 
cinnamon  and  nutmeg. 

^Miite  part :  1  cup  of  sugar,  and  V-  of  a  cup  of  butter  well 
creamed  together,  1/2  a  cup  of  sweet  milk,  i>y2  cups  of  flour,  2  tea- 
spoonsful  of  baking  powder,  1  teaspoonful  of  vanilla  or  leuion, 
drop  into  buttered  pan,  flrst  dark,  then  light  parts. 

Mrs.  Thos.  J.  Akins. 

MARGUERITES. 

1  cup  raisins  stoned  and  chopped,  ^^  cup  chopped  almonds, 
Yy  cui)  walnuts,  y'.  cup  grated  cocoanut,  1  cup  sugar,  '4  ^'np  water 
and  i/s  teaspoonful  cream  of  tartar,  boiled  5  minutes  without 
stirring,  beat  until  creamy  then  mM  beaten  whites  of  eggs,  stir 
all  totn'ther  and  >pread  on  small  crackers  and  put  in  oven  and 
browm  ^^irs.  W.  S.  Wiatt. 

MARSHMALLOW  CAKE. 

1/2  cup  btitter,  1  Vj  <">ip^  sugar,  V2  i^'up  milk,  '2  1-3  cups  flour,  2 
level  teaspoonsful  good  baking  powder,  T)  eggs,  1  teaspoonful  va- 
nilla. Cream  the  butter,  add  gradually  the  sugar  and  the  vanilla, 
beat  the  egg's  white  i)ortion  to  a  still"  froth  and  add  the  first  mix- 
ture-alternately  with  the  milk,  bake  in  layers  in  nu)derate  oven. 
Spread  marshmallow  paste  between  the  layers  and  on  top. 

Contributed. 
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MOUND  CAKE. 

11/2  cups  brown  sugar,  2-H  cup  butter.  V2  cup  sweet  milk.  2 
cups  flour.  2  teaspoonsful  baking  poAvder,  Avhites  of  3  eggs.  8 
tablespoonsful  baker's  chocolate.  5  tablespoonsful  Avhite  sugar, 
1/2  cup  sweet  milk,  boil  this  until  thick  and  stir  into  batter,  bake 
in  layers. 

Filling. — 2  cups  sugar,  1  cup  cream,  3  tablespoonsful  choco- 
late, butter  the  size  of  an  egg. 

.¥rs.  Lillie  Horn,  Clinton^  Mo. 

NUT  WAFEUS. 

1  cup  brown  sugar,  1  cup  of  nuts,  2  eggs,  1  scant  cup  of  flour, 
pinch  of  salt,  drop  in  small  heaps  on  a  well  greased  paper  and 
bake  quickly.  Mrs.  ll'w.  Argon,  Canton^  Ohio, 

NUT  CAKE. 

2  cups  sugar,  1  cup  butter,  S^^^  cups  good  flour,  2  teaspoons- 
ful baking  powder,  white  of  (>  eggs,  vanilla  flavoring,  1  coffee  cup 
nuts,  1  cup  milk.  ^arali  F.  Ramsey. 

MKS.  BEKRY'S  NUT  MACAROONS. 

1  lb.  each  of  pulverized  sugar  and  chopped  moderately  flne 
pecan  meats,  beat  stiff'  the  whites  of  0  eggs,  add  the  sugar  and  beat 
20  or  30  minutes,  then  add  the  nut  meats,  and  if  desired  almond 
flavoring.  Drop  on  buttered  tins  sprinkled  slightly  with  flour 
and  bake  in  sIoav  oven  until  slightly  browned. 

Mrs.  J.  W.  Teasdale. 

OATMEAL  MACAROONS. 

1  cup  sugar,  %  cup  butter  and  lard,  2  eggs  well  beaten,  2  cups 
rolled  oats.  1  cup  flour.  1/0  cup  whisky,  1  cup  chopped  raisins,  1/2 
t^aspoonful  salt.  2  teaspoonsful  cinnamon,  1  teaspoonful  baking 
powder,  1  cup  chopped  nuts.  Cream  the  sugar,  lard  and  butter, 
and  add  well  beaten  eggs.  iSIix  in  another  bowl  the  following: 
flour,  oats,  raisins,  cinnamon  and  salt,  and  then  add  to  the  other, 
and  last  of  all  the  baking  powder.  Drop  from  spoon  on  buttered 
tins.     Bake  in  a  moderate  oven. 
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PINEAPPLE  CAKE. 

1  coffee  cuj)  of  butter,  2  coffee  cups  of  sugar,  3  coffee  cups  of 
flour,  1  coffee  cup  of  milk,  2  teaspoonsful  of  baking  powder,  4 
eggs. 

Filling. — 1  can  of  grated  pineapple,  i/^  cup  of  sugar,  juice  of 
half  lemon,  teaspoonful  of  butter,  yolks  of  2  eggs,  cook  all  to- 
gether until  it  begins  to  thicken,  Avhen  cool  spread  on  the  layers 
of  cake.  Make  icing  for  outside  of  cake,  of  whites  of  2  eggs,  and 
4X  sugar  sufficient  to  prevent  running. 

Miss  L.  E.  King  don. 

POUND  CAKE. 

G  eggs  AAell  beaten,  2  cups  sugar,  1  cup  butter,  1  cup  milk,  2 
teaspoonsful  baking  powder,  some  citron  if  wanted,  and  flour 
enough  to  make  a  batter  as  for  other  cakes.     Flavor  with  vanilla. 

Mrs,  W.  S.  Bice,  St.  Louis. 

POUND  CAKE. 

1  lb.  flour,  1  lb.  butter,  1  lb.  sugar,  10  eggs  beattn  well,  1  table- 
spoon baking  powder,  1/4  glass  sweet  milk.     Flavor  co  taste. 

Mrs.  A.  G.  Ritchey. 

OLD  FASHIONED  POUND  CAKE. 

1  lb.  each  of  butter,  flour  and  sugar,  1  doz.  eggs,  beat  the  eggs 
separately.  Cream  butter  and  sugar,  and  mix  all  together,  the 
whites  of  the  eggs  last.     Almond  makes  a  good  flavoring. 

Mrs.  A.  Z.  Barringer,  Cincinnati,  Ohio. 

THE  VIRGINIA  NEAL  POUND  CAKE. 

Cream  well  together  1  lb.  of  sugar  and  1  lb.  of  butter,  add  the 
thoroughly  whipped  whites  of  20  to  24  eggs  (according  to  the 
size),  1  lb.  of  flour  added  gradually,  beat  Avell  until  very  light 
(Never  stir).     Bake  in  moderate  oven  for  45  minutes. 

Mrs.  Thos.  J.  A  kins. 

PORK  CAKE. 

1  cup  fat  pork  chopped  very  tine,  1  i)int  boiling  water,  poured 
over  pork,  2%  cups  brown  sugar,  2  eggs,  1  lb.  currants,  1  lb.  rais- 
ins (cut),  1  cup  citron,  1  nutmeg,  1  teaspoonful  cinnamon,  1  tea- 
spoonful  cloves,  1  teaspoonful  allspice,  1  heaping  teaspoonful 
soda  dissolved  in  water,  flour  enough  to  make  quite  stiff.  Bake. 
two  hours.  Mrs.  W.  II.  Geseke,  Torstar,  111. 
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PRINCE  OF  WALES  CAKE. 

Wliite  part:  1  cup  butter,  V/^  cups  sugar,  1  cup  milk',  :^>  cups 
flour,  whites  of  6  eggs  beaten  to  a  froth,  1  teaspoonful  cream  of 
tartar  added  to  eggs,  I/2  teaspoonful  soda  sifted  with  flour, 
dark  part;  14  cup  butter,  1  cup  sugar.  1/2  cu])  sour  milk,  yolks 
of  3  eggs,  1  cup  seeded  raisins,  chopped,  1/0  teaspoonful  soda,  1 
teaspoonful  molasses,  1  teaspoonful  each,  cinnamon,  cloves  and 
allspice.  2  cups  flour,  measured  after  sifting  once. 

Mrs.  M.  P.  Reynolds. 

ROCKS. 

1  pt.  butter,  11/2  pt.  sugar,  8  eggs,  1  heaping  teasimonful  cin- 
namon, 1  level  teaspoonful  soda  in  i/o  pt.  boiling  water.  1  lb.  rais- 
ins, 1  lb.  currants,  I/2  lb.  citron,  cut  fine,  1  cocoanut  (ground)  or 
two  packages  shredded,  1  lb.  Eng.  walnuts  (cut),  2  oz.  chocolate, 
1  teaspoonful  baking  ])owder,  flour  to  mix  stiff  at  least,  814  pts. 
GOOD.  Miss  Alice  Payne,  Texarl-ana^  Te.v. 

ROCKS. 

Cream  1  cup  butter,  1%  cups  sugar,  add  8  eggs  well  beaten,  i 
teaspoonful  soda  dissolved  in  1  tablespoonful  hot  water,  1/0  spoon- 
ful salt  sifted  Avith  %  cups  of  flour,  1  tablespoonful  cinnamon,  1 
of  allspice,  and  1  of  cloves,  add  half  of  the  flour  to  the  thin  mix- 
ture, 1  cup  walnuts  or  pecans,  14  cup  each  of  raisins  and  currants, 
iidd  rest  of  flour,  drop  teaspoonful  on  buttered  pan. 

Mrs.  S.  M.  Green. 

RODEN  CAKE. 

1  lb.  sifted  flour,  1/2  lb.  of  butter,  I/4  lb.  of  almonds  cut  coarse- 
ly, 1  tablespoonful  of  sugar,J>  eggs,  I/2  cup  fresh  warm  milk. grated 
rind  of  one  lemon,  1/2  teaspoonful  of  mace  or  a  piece  of  citron, 
1/2  teaspoonful  of  salt.  1  oz.  of  fresh  yeast,  stir  butter  until 
creamed,  add  eggs  one  by  one,  stirring  constantly,  add  almonds, 
milk,  sugar  and  spice,  and  then  yeast,  stir  in  flour,  a  spoonful  at 
a  time,  beat  hard  until  it  bubbles,  about  14  hour,  |)ut  in  cake  form 
after  strewing  with  l)read  crumbs  and  let  raise  11/2  hours. 

MRS.  JENNIE  BULL.     SPICE  CAKE. 

1  cup  thick  sour  cream,  1  cup  sugar,  2  eggs  beaten  with  sugar, 
1  teaspoonful  each  of  ground  cinnamon,  cloves,  nutmeg,  2  cups 
of  flour,  with  level  teaspoon  of  soda,  sifted  in,  bake  in  layers, 
with  boiled  frosting  between. 
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spicf:  cake. 

5  eggs,  1  cup  butter,  '2  cups  white  sugar.  4  cups  flour,  i  cup 
sweet  milk,  2  teaspoonsful  of  baking  powder,  1  tablespoonf ul  pul- 
verized cinnamon,  1  teaspoonfid  each  of  cloves  and  allspice,  1 
grated  initmeg. 

Filling. — T^so  boiled  icing  with  1  teaspoonful  cinnamon,  i/^ 
teaspoonfid  cloxcs  and  allspice,  ^A  nutmeg. 

^frs.  Rohert  E.  Smith. 

SPONGE  CAKE. 

Yolks  of  (>  eggs,  1  cup  boiling  water,  whites  of  H  eggs,  21/2 
cups  flour,  1  teaspoonful  baking  poAvdcr,  2  cups  sugar.  Beat 
yolks  light,  add  sugar  slowly,  then  add  whites  of  eggs,  beattMi  stiff, 
boibng  water,  flour  and  baUiug  powder.     Bake  in  moderate  oven. 

Mrs.  A.  O.  Young. 

SIKJAB  COOKIES. 

V-2.  eup  l)utter,  1  cup  sugar,  i  teaspoonful  \anilla.  2  eggs,  i 
teaspoonful  l)aking  i)o\vder,  flour  to  roll  out  thin.  Cream  tht'  but- 
ter, add  the  sugar,  and  the  eggs  beaten  lightly,  then  baking  pow- 
der sifted  with  two  cups  flour,  and  more  to  nud<e  a  soft  dough. 
KoU  out  a  very  little  at  a  time,  cut  out  and  l)ake  about  10  minutes. 

EUzaheth  Soi/f/ter. 

SUNSHINE  CAKE. 

^^'hiles  of  7  eggs,  yolks  of  5,  .1'4  cups  granulated  sugar,  I 
cup  flour,  scant  l--^  s})oonful  cream  tartar,  a  pinch  of  salt  added 
to  the  whites  of  eggs  before  whipping  and  flavor  to  taste,  sift 
Hour  once  then  measure,  a(Ul  soda  and  sift  three  times,  cream  but- 
ter and  sugar  thoroughly.  lieat  yolks  to  a  very  stiH'  frotli  and 
stir  in.  whi[)  whites  to  a  foam,  add  cream  tai'tar,  and  whip  until 
very  stifl',  add  milk,  then  whites  of  eggs,  then  flour,  then  flavor, 
and  stir  very  hard,  put  in  slow  oven  at  once,  will  bake  in  P>0  to  40 
minutes.  Mif<s  ]'(in  Doiixen. 

TEA  CAKES. 

2  cups  of  sugar  and  1  r\\\)  of  butter  well  creamed.  '?>  eggs, 
whites  and  yolks  beaten  separately.  4  cups  of  flour  or  enough 
tlour  to  make  a  stifl'  dough.  1  heaping  teasj)o()nful  of  baking  pow- 
der, 1  grated  nutmeg,  roll  thin,  bake  in  (juick  oven. 

Mrs.  Robert  E.  Smith. 
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THESE  RICH  COOKIES. 

1  ciij)  butter,  1  cup  sugar,  3  eggs.,  all  well  beaten  to  a  cream, 
just  enough  flour  to  mix  and  roll  thin. 

TIP  TOP  CAKE,  (Good). 

4  eggs,  21/2  cups  sugar,  2  full  tablespoonsfnl  butter,  5  cups 
flour,  2  cups  sweet  milk,  4  teaspoonsful  baking  powder,  A^anilla 
flavoring.     Bake  in  layers. 

Mrs.  James  Watkins,  AUensoille^  Ky. 

VANDERBILT  CAKE. 

1  cup  butter,  2  cups  sugar,  1  cup  sweet  milk,  21^  cups  flour, 
v.'hites  of  7  eggs,  2  even  teaspoonsful  of  baking  powder,  1  lb. 
each  of  raisins,  figs,  dates,  and  blanched  almonds,  y^  lb.  citron, 
cut  all  the  fruit  fine,  beat  all  well  together  before  adding  the  fruit. 
Stir  in  the  fruit  last,  with  a  light  sifting  of  flour  over  it  to  keep 
fruit  from  sinking  to  the  bottom  of  the  pan,  bake  slowly, 

Mrs.  H.  M.  Piilshury. 

VANITY  CAKE. 

Whites  of  6  eggs,  li/^  cups  of  sugar,  2-3  of  cup  of  butter,  i/^ 
cup  of  milk,  1/^  cup  of  corn  starch,  fi/^  cups  of  flour,  1  teaspoonful 
of  baking  poAvder,  1  teaspoonful  of  vanilla,  follow  the  usual  direc- 
tions for  mixing  and  bake  carefulh". 

Mrs.  R.  S.  Harvey. 

VANITY  CAKE. 

114  cups  granulated  sugar,  14  cup  butter,  i/o  cup  sweet  milk, 
1%  cups  flour,  1/2  cup  corn  starch,  teaspoonful  of  baking  powder, 
whites  of  6  eggs.  Cream  butter  and  sugar  together,  add  milk, 
then  flour  and  baking  powder  sifted  together,  corn  starch,  and 
last  the  whites  of  the  eggs  well  beaten.  Beat  all  together  well, 
flavor  to  taste  and  bake  in  two  layers,  putting  any  kind  of  good 
dressing  between.  Mrs.  A.  F.  Moore^  Humboldt.,  His. 

VANILLA  COOKIES. 

1  cup  sugar,  2-3  cup  butter  creamed  together,  1  egg,  4  table- 
spoonsful  of  milk,  lj/4  teaspoonful  cream  of  tartar,  >}4  teaspoon- 
ful soda,  1  dessert  spoonful  of  vanilla,roll  thin  as  you  can,sprinkle 
sugar  over  and  cut  out  with  a  very  small  fancy  cutter,  bake  care- 
fully, it  takes  only  a  few  minutes  to  bake  them. 

Mrs.  A.  Rieketts. 
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WALNUT  MOCHA. 

Mix  1  cup  butter  gradually  with  1  cup  sugar,  add  14  cup  cof- 
fee infusion,  to  this  add  1%  cups  of  flour,  2I/2  teaspoonsful  of  bak- 
ing powder  sifted  together,  %  cup  of  walnut  meats  broken  in 
pieces,  and  last  the  whites  of  3  eggs  beaten  to  a  stiff  froth.  Then 
bake.  J/rs.  S.  M.  Green. 

AVASHINGTON  CAKE. 

1  cup  butter,  1  cup  seeded  raisins,  3  cups  brown  sugar,  1  cup 
milk,  4  eggs,  1  teaspoonful  each,  cinnamon,  ground  allspice  and 
nutmeg,  3  cups  flour,  2  teaspoonsful  baking  powder. 

Mrs.  W.  Mitchel. 

WHIPPED  CPxEAM  CAKE. 

1  cup  sugar,  4  eggs,  1  cup  flour,  1  teaspoonful  baking  pow- 
der. 1  tablespoonful  milk,  1  teaspoonful  vanilla,  beat  sugar  and 
eggs  until  light.  Bake  in  two  layers  and  spread  with  whipped 
cream. 

Mrs.  W.  S.  Bice,  St.  Louis. 

WHIPPED  CREAM  CAKE. 

Beat  7  eggs  and  7  tablespoonsful  of  powdered  sugar  for  30 
minutes,  when  it  should  look  very  light,  add  tablespoonful  of 
flour  (sifted).  The  flour  should  be  added  slowly  and  folded,  not 
beaten  in,  to  make  the  dough  spongy. 

Cream  Filling. — 1  pint  milk  heated  in  double  boiler,  and  add 
2  tablespoonsful  sugar,  2  tablespoonsful  of  corn  starch,  dissolved 
in  a  little  milk,  to  which  is  added  the  beaten  yolks  of  3  eggs,  add 
this  mixture  to  the  heated  milk  and  stir  constantly  until  thick  and 
smooth.  Flavor  with  1  tablespoonful  of  vanilla,  put  this  filling 
between  the  two  layers  and  cut  into  squares  about  3  inches.  On 
the  top  of  each  square  put  a  large  spoonful  of  whipped  cream, 
and  candied  cherry.  Miss  D.  HoltJunis.,  St.  Louis. 

WHITE  CAKE. 

2  cups  powdered  sugar,  2-3  cup  butter,  1  cup  milk,  21^  cups 
flour,  2  teaspoonsful  baking  powder.  Cream  together  the  butter 
and  sugar,  add  milk  and  flour  alternately,  whites  of  5  eggs,  last 
add  baking  powder.  Mrs.  IF.  S.  B'u-e^  St.  Louis. 
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Icings^  Fillings,  Etc* 

CARAMEL  ICING. 

1  heaping  cup  brown  su.gar,  5  tablespoonsful  of  sweet  cream, 
lump  of  butter  size  of  a  partridge  egg.  Let  this  boil  until  it 
thickens  in  cold  water,  flavor  with  vanilla. 

Mrs.  W.  S.  Eire,  St.  Lo>ns. 

CARAMEL  ICING. 

1  lb.  brown  sugar,  2  eggs,  I/2  cup  milk,  flavor  with  vanilla. 
Boil  the  sugar  and  milk  until  it  Avill  harden  when  dropped  into 
cold  water,  beat  the  whites  and  yolks  of  the  eggs  separately  and 
then  combine  them,  gradually  pour  over  them  the  hot  syrup  beat- 
ing all  the  time.  Add  the  flavoring  and  beat  until  cold  and  quite 
thick.  Mrs.  J.  W.  Moore. 

CARAMEL  ICING. 

1  cup  cream,  liA  cups  sugar,  1  tablespoonful  butter,  boil  thick 
and  beat  while  cooling.  Such  things  should  always  be  boiled  with 
asbestos  mat  under  pan  to  j^revent  scorching. 

Mrs.  M.  Mitel) elJ,  St.  Louis. 

CARAMEL  FILLING. 

3  cups  brown  sugar,  1  cup  milk,  butter  size  of  an  egg,  flavor 
with  vanilla.  After  cooking  this  put  in  1  cup  of  pecans,  beat 
hard  to  a  cre^m.     Cook  until  it  bubbles  or  like  cream  candy  . 

Mrs.  Guy  Lewis. 

CARAMEL  ICING  NO.  2. 

2^2  cups  sugar,  1  cup  milk,  heaping  tablespoonful  butter,  1 
tablesjDoonful  water,  vanilla.     Boil  thick  and  beat  when  cool. 

Mrs.  M.  Mitchell^  St.  Louis. 

CHOCOLATE  ICING. 

^2  cup  milk,  3/2  cup  grated  chocolate,  white  of  1  egg.,  1  cup 
sugar,  mix  and  cook  for  fifteen  minutes. 

Mrs.  W.  S.  Bice,  St.  Louis. 
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CHOCOLATE  ICING. 

2  squares  of  chocolate,  1  cup  sugar,  moisten  with  milk  and 
the  yolk  of  1  egg.  Heat  till  smooth,  add  1  tablespoonful  of  but- 
ter, 1/2  teaspoonful  of  vanilla.  Beat  until  it  thickens  and  spread 
on  cake.     The  above  is  easily  made,  and  is  very  good. 

Mrs.  Alice  Payne,  Texarhaaa.,  Texas. 


CHOCOLATE  FILLING. 

1/4  lb.  Baker's  gloated  chocolate,  14  pt.  sweet  milk,  butter  size 
of  an  Qgg.  Boil  until  it  will  harden,  stirring  all  the  time.  Use 
1  lb.  sugar.  Mrs.  E.  -J.  Ihtaldp,  Gilliam,  Mo. 


COFFEE  CUSTAKD. 

Take  1  qt.  milk  to  which  has  been  added  3  parts  of  a  teacup 
of  strong  coll'ee,  sugar  and  a  little  salt,  -1  eggs.  Bake  for  1/2  hour 
in  a  slow  oven.  Mrs.  Sarah  F.  Ramsey,  St.  Louis. 


CREAM  FILLING  FOR  CAKE. 

5  tablespoonsful  of  cream,  1  cup  sugar.  Do  not  cook  too  long. 

Mrs.  Mattie  Smith. 


CREAM  FILLING. 

2  cups  powdered  sugar,  white  of  2  eggs,  (not  beaten) ,  1  table- 
spoonful  of  cream,  stir  until  creamed  and  flavor  with  lemon. 

J//',s'.  IF.  S.  Bice,  St.  Louis. 


CREAM  VANILLA. 

1  quart  cream,  1  pint  milk,  1  large  cup  sugar,  1  saltspoon  salt, 
1  teaspoonful  vanilla,  scald  milk  in  double  boiler,  take  from  fire, 
add  sugar  while  hot,  stirring  until  dissolved.  Pour  cream  in 
freezer,  whip  for  few  minutes,  add  other  ingredients  and  freeze 
using  three  or  four  measures  of  cracked  ice  to  one  of  salt. 

Mrs.  M.  P.  Reynolds. 
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E XCELLENT  FROSTING. 

2  cups  sugar,  1/2  cup  cold  water,  whites  of  2  eggs.  Boil  sugar 
until  it  drops  from  spoon,  then  add  1  tables])oonsful  to  eggs  well 
beaten,  return  sugar  to  tlie  stovc^  and  boil  until  it  threads,  then 
add  to  the  eggs.  Mrs.  W.  L.  Bayer.,  St.  Louis. 

LEMON  JELLY  (Filling  for  Cake). 

Juice  of  2  liMiions,  2  large  (•uj)s  of  sugar,  1/0  suiall  cup  of  but- 
ter, 1  egg,  2  tables))0()nsful  of  flour,  dampen  with  cold  water,  stir 
this  in  the  egg. 

Mrs.  Alice  licy,  AuJ>iirn,  Ky. 

MAKSHMALLOAV  PASTE. 

%  <"iip  sugar,  1/4  ^'"P  milk,  \'\  lb.  marshmallows,  2  tablespoons- 
ful  hot  water,  I/2  teaspoonful  vanilla.  Boil  the  sugar  and  milk 
together  (>  minutes,  melt  the  marshmallows  and  add  the  water, 
combine  the  two  mixtures,  add  the  vanilla  and  beat  until  stiff 
enough  to  spread.  Mrs.  H.  M.  Pi/lshnry. 

WHITE  ICING. 

Whites  of  4  eggs,  o  cups  sugar,  y^  teaspoonful  pulverized  gum 
arabic.  Mix  sugar  with  enough  water  to  dissolve  it.  when  it  be- 
gins to  boil  dissolve  gum  arabic  in  a  little  of  the  hot  water  and  add 
to  sugar,  let  cook  until  it  threads  from  sjioon,  and  beat  quickly 
and  constantly  into  the  beaten  whites  of  the  eggs. 

Mrs.  E.  (r.  Payne,  Nashville,  Tenn. 
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Puddings,  Pastry  and  Desserts 

ANdLES  SNOW. 

1  dozen  sweet  oranges,  1  cut)  sugar,  1  cocoamit,  grated,  peel 
and  cut  oranges  into  small  pieces,  taking  out  seeds,  a  layer  of 
oranges  sprinkled  witli  sugar,  then  a  layer  of  cocoanut  and  so  on 
until  the  dish  is  full,  let  stand  1  hour  and  it  is  ready  for  use. 

Nellie  Mon^hey. 

APPLE  T^TDDINC}. 

(')  large  apples  cut  in  eighths,  1  cup  sugar,  i^  cup  butter,  3 
eggs,  whites  beaten  with  i/^  cup  sugar  for  top.  Cream  the  yolks 
of  eggs  with  butter  and  sugar,  put  apples  in  baking  dish,  pour 
over  the  creamed  eggs,  butter  and  sugar,  and  bake  40  minutes, 
\Nhen  done,  add  the  beaten  whites  of  eggs,  and  allow  to  brown 
slightly.     Serve  hot  or  cold.  Mr».  James. 

APPLE  BREAD  TM^DI)TN(}. 

Place  a  layer  of  thinly  cut  slices  of  sour  ai)ples  in  a  pudding 
dish,  then  1  of  bread  crumbs.  Continue  in  this  way  until  )>  me- 
dium sized  apples  have  been  used,  |)lacing  apples  on  top.  To  i 
cupful  of  boiling  water  add  Yi  <"np  sugar,  1  tablespoonful  butter 
with  any  desired  flavoring.  Pour  this  liquid  over  pudding  and 
let  stand  fifteen  minutes.  Bake  in  moderate  oven  40  minutes  and 
serve  hot  with  either  hard  or  li(iuid  sauce. 

}frs.  J.  W.  Teasdale. 

APPLE  PUDDIX(i. 

{)  soda  crackers,  ()  eggs,  7  grated  apples,  '/^  lb.  almonds,  sugar 
added  to  taste,  and  bake  slow. 

]\Irs.  ^V.  S.  Bice,  St.  Louis. 

APPLE  HEDCiEHOd. 

Stew  apples  with  sugar  until  quite  soft,  and  with  as  little 
water  as  possible.  Then  put  into  a  tine  colander  and  strain  off 
any  juice  which  will  leave  a  thick  sauce.  Arrange  this  in  the 
shape  of  a  hedgehog,  and  stick  all  over  it  pieces  of  almonds  that 
have  been  blanched  and  s[)lit,  cover  the  whole  with  powdered 
cinnamon.  Mrs.  II.  It.  Lijle,  St.  Louis. 
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AKABIAN  PUDDING. 

2  rounded  tablespoonsfid  of  butter,  4  tablespoonsful  of  svi^rar, 
4  of  milk,  1  well  beaten  ogg,  1^4  cnps  of  flonr,  1  teaspoonfid  of 
baking  poAvder,  1  dozen  stoned  and  chopped  dates,  I/4  cupful  of 
chopped  i^ecans,  or  English  walnuts.  Bake  in  a  quick  oven,  20 
minutes  or  more,  or  may  be  steamed  about  1  hour.  Serve  with 
Vv'hipped  cream,  sweetened  and  flavored  Avith  vanilla. 

Ophelia  Shohe,  Jersey ville,  III. 

AN  ATTRACTIVE  BLANC-MANGE. 

Heat  1  quart  of  milk  to  boiling,  soak  gelatine,  adding  a  little 
saleratus  to  prevent  curdling  of  milk,  strain  and  in  about  10  min- 
utes add  %  cup  sugar.  Separate  into  4  different  portions — this 
will  be  about  a  cup  of  each.  Use  1  cupful  as  it  is,  for  the  2  cup 
take  a  large  spoonful  of  grated  chocolate,  wet  with  very  little 
boiling  water  and  rubbed  to  a  smooth  paste.  This  will  make  a 
brown  coloring,  beat  this  into  the  second  cup  of  mixture.  A  few- 
drops  of  fruit  coloring  stirred  into  the  third  cup,  and  the  yolks 
of  the  eggs  beaten  stirred  into  the  fourth  cup.  When  cold  and 
beginning  to  form  pour  carefully  into  a  cool  wet  mold  white  first, 
then  pink,  yellow,  and  last  the  brown.  This  may  be  flavored  to 
suit  the  taste — vanilla  or  almond  is  good.  A\^iipped  cream,  or 
the  white  of  1  egg,  1  tablespoonful  of  powdered  sugar  whipped 
stiff,  and  1  sweetened  canned  peach  mashed  and  mixed  with  the 
egg  is  pleasing.  J/rs.  Vassar,  St.  Louis. 

BAKED  APPLE  DUMPLINGS. 

Peel  and  quarter  4  good  sized  apples,  make  a  good  biscuit 
Jough,  roll  out  the  size  of  a  small  saucer,  put  into  each  2  pieces 
of  apples,  have  a  long  enameled  pan  large  enough  to  prevent  the 
touching  after  they  are  done  with  1  pint  of  boiling  water,  push 
aside  the  dough  with  your  hand  underneath  each  dumpling  be- 
fore dropping  into  the  pan  as  it  will  prevent  the  dough  from 
scorching  and  allow  the  apple  to  cook  well,  cover  and  allow  to 
cook  on  top  the  range  for  15  minutes.  Noav  open  the  top  of  each 
and  put  in  some  sugar  and  butter  and  put  around  the  dumplings 
into  the  water  1  cup  of  sugar  and  I/2  a  cup  of  butter,  grate  a  nut- 
meg over  them  and  bake  until  each  is  a  nice  brown.  If  necessary 
add  a  little  more  water,  sugar  or  butter,  so  that  there  will  be  suffi- 
cient sauce  for  each.  Take  upon  a  platter  and  pour  the  sauce 
over  them.  They  will  need  no  other  sauce,  be  sure  that  they  are 
a  distance  from  one  another  so  as  each  will  be  perfectly  browned. 

J/rs.  Thos.  J.  Akivs. 
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BAKED  APPLE  AND  BANANAS. 

Prepare  the  apples  as  for  ordinary  baking,  but  make  the  hole 
from  which  the  core  is  taken  large  enough  to  hold  a  half  banana. 
Stufl'  each  apple  in  this  way.  Lay  a  teaspoonful  of  sugar  over 
each  apple  and  squeeze  a  few  drops  of  lemon  juice  in  it.  Bake  in 
a  moderate  oven.  Mrs.  Vassar,  St.  Louis. 


SLICED  BANANAS  WITH  JELLY  AND  CREAM. 

With  a  sharp  knife  dipped  in  hot  water  cut  jelly  into  cubes. 
A  red  jelly  is  very  pleasing,  cranberry  squares  in  pattie  shells  are 
delightful.  Peel  and  cut  into  slices  about  an  eighth  of  an  inch 
thick.  Whip  to  a  stiff  froth  1  cup  rich  cream,  14  cup  sugar  and  a 
few  drops  of  vanilla.  Place  sliced  bananas  and  jelly  cubes  in 
glass  dishes,  and  place  spoonful  of  whipped  cream  on  each.  This 
is  an  exceedingly  dainty  and  attractive  dish. 

Mrs.  Vassei\  St.  Louis. 

BLACK  PUDDING. 

3  eggs,  1  cup  sugar,  I/2  ^'''P  butter,  1/0  cup  flour,  1  cup  l)hick- 
berry  jam,  1  teaspoonful  soda  dissolved  in  3  tablespoonsful  sour 
bake  slow  ly  for  30  or  -lO  minutes.     Serve  with  sauce, 
milk.     Cinnamon  and    nutmeg   to    taste.     Mix   all  together  and 
bake  slowly  for  30  or  40  minutes.     Serve  with  Sauce. 

Miss  Marij  Dunlap.,  Miami .^  Mo. 

BLANC-MANGE. 

1  quart  milk,  %  cup  sugar,  whites  of  3  eggs,  4  tablespoonsful 
corn  starch,  1  teaspoonful  vanilla.  Put  the  milk  in  a  doul)le  boil- 
er, let  come  to  the  boiling  point,  put  in  the  sugar  and  the  corn 
starch  stirring  all  the  time  luitil  it  thickens.  Beat  the  eggs  very 
light  and  pour  this  mixture  over  them — return  to  the  fire  for 
about  3  minutes.  After  you  take  it  olf  the  fire  put  in  the  vanilla. 
Pour  into  a  mould,  and  eat  cold  with  cream. 

Miss  M(U-!i  C.  Clark,  St.  Louis. 

BUTTER  CUSTARD. 

'2  cups  sweet  milk,  II/2  cups  sugar,  3  tablespoonsful  butter, 
3  tablespoonsful  flour,  1  egg. 

Mrs.  Nannie  Price.,  Mangum,  OJda. 
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BREAD  PUDDING. 

3  eggs,  1  pint  milk,  sugar  to  taste,  8  slices  bread  V2  ineh 
thick,  buttered,  i/4  lb.  raisins,  vanilla  to  taste.  Break  buttered 
bread  into  pieces,  cover  Avith  the  milk,  sweeten  to  taste,  add  well 
beaten  yolks  of  3  eggs  and  white  of  1  e^g,  then  add  raisins.  ,Cook 
on  top  of  stove  until  thick,  then  rover  top  Avith  the  whites  of  2 
eggs,  beaten  very  stiff,  season  with  a  little  vanilla,  cook  in  oven 
until  brown  (very  few  minutes).  J/r.s.  (J.  B.  Allen. 

BROWN  BETTY  PUDDING. 

1  cup  of  bread  crumbs,  2  cups  chopped  apples  (tart)  I/2  cup 
sugar,  1  teaspoonful  cinnamon,  2  tablespoonsful  butter  cut  into 
bits.  Butter  a  deep  dish  and  put  a  layer  of  chopped  apples  in, 
sprinkle  with  sugar,  a  few  bits  of  butter  and  cinnamon,  cover 
with  bread  crumbs,  then  more  apples,  and  proceed  in  this  order 
until  the  dish  is  full,  having  a  layer  of  crumbs  on  top.  Cover 
closely  and  steam  %  of  an  hour  in  a  moderate  oven,  then  uncover 
and  brown  quickly.     Serve  warm  Avith  sugar  and  cream,  or  sauce. 

Arrie  ^y.  Lotuj. 

CANDY  PUDDING. 

1/2  a  lb.  of  stoned  raisins,  i/o  lb.  of  cut  up  figs,  i^  a  lb.  of  cut 
up  citron,  ^/o  a  lb.  of  blanched,  split  almonds  and  '1  lbs.  of  sugar. 
Moisten  the  sugar  with  strong  vinegar,  being  careful  not  to  get 
it  too  Avet.  I^t  this  mixture  boil  until  Avhen  dropped  on  a  plate 
it  stiffens  to  a  paste.  Take  off  the  stove  and  beat  until  it  is  of 
the  consistency  of  stiff  cream.  Put  the  fruit  in  and  mix  Avell. 
Turn  into  a  toAvel  Avhich  has  been  Avrung  out  of  cold  Avater,  roll 
evenly  and  tightly  and  let  it  stand  for  a  fcAv  hours,  then  slice. 

Mrs.  S.  M.  Green. 

CARAMEL  CUSTARD  PUDDING. 

BroAvn  ^2  cup  granulated  sugar  in  skillet  on  top  of  stove. 
Have  it  light  brown,  then  pour  on  water  and  let  boil  down  to  i/^ 
cup  of  syrup.  Let  syrup  cool,  beat  6  eggs  lightly.  Take  about 
11/2  pints  sweet  milk,  %  sugar,  pour  in  syrup.  Put  in  pudding 
dish  and  then  set  in  big  pan  water.  Bake  for  about  25  minutes, 
or  until  like  custard.     SerA^e  Avith  whipped  cream. 

Mrs.  G.  ^Y .  BroiDYi. 


;  I  •  THE  ST.  LOUIS  COOK  BOOK.  J35 

;  CENTUKV  PUDDING. 

i  1  cup  beef  suet,  1  cup  milk,  1  cup  raisins,  1  cup  sugar,  1  cup. 
currants,  :^>  cups  flour,  "2  eiigs,  1  teaspoonful  cinnamon.  V2  tea-^ 
spoonful  salt,  1  teaspoonful  baking  powder.  Beat  suet,  yolks  of 
eggs  and  sugar  together,  until  light,  then  add  milk  and  flour  and 
beat  smooth,  add  spice  and  salt,  then  the  beaten  whites  of  eggs, 
adding  fruits,  and  baking  powder  last.     Steam  or  boil  :^  hours. 

Mary  K.  Souther^  St.  Louis, 

CHARLOTTE  (JKLATINE. 

1  tablespoonful  Knox's  gelatine  in  1  cup  cold  water.  Dis- 
solve over  steam  if  it  is  slow^  Take  1  pint  double  cream,  sweeten 
to  taste,  when  gelatine  is  hardened  just  enough  to  quiver  then  stir 
in  cream  wdiich  has  been  whipped,  and  flavoring.  If  colors  are 
desired,  divide  this  mixture  and  color  half.  This  will  serve 
seven  or  eight  persons.  Miss  Deny  van. 

CHARLOTTE  RUSSE. 

1  qt.  of  cream  whipped  to  a  stift'  froth.  Make  a  custard  of  i/^ 
pint  new  milk,  with  yolks  of  4  eggs  and  i/4  lb.  of  sugar,  boil  1/2 
ounce  of  Cox's  gelatine  in  1  pt.  water  until  reduced  to  14  pt.,  put 
it  with  custard  when  blood  warm.  When  it  begins  congealing 
whip  it  into  the  cream,  flavor  with  vanilla,  after  mixing  thorough- 
ly pour  into  1)owl  lined  with  sponge  cake  or  lady  fingers. 

Mrs.  Robert  E.  Smith. 

CHESS  PIE  NO.  L 

1/2  cup  butter,  1  cup  sweet  milk,  '2  cups  sugar,  1  tablespoonful 
of  flour,  4  eggs,  using  the  whites  for  the  icing.  Beat  the  whites 
stiff  and  add  4  tablespoonsful  of  sugar. 

Miss  Lelah  Price. 

CHESS  PIE  NO.  -2. 

5  eggs,  whites  of  8  eggs  for  uu'ringue,  beat  tlu*  reuuiining 
whites  and  yolks  well,  mix  with  2  cups  sugar,  i/o  cup  butter,  4 
tablespoonsful  of  milk  or  creaui,  1  tablespoonful  of  flour.  Beat 
well  into  the  eggs.  Put  3  tablespoonsful  of  sugar  in  the  whites 
of  eggs  for  icing.  Sallie  Iltnn plirey,  Morgan-field^  Ky. 
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CHESS  PIE. 

3  eggs,  2-3  cup  of  sugar,  Yo  cup  of  butter,  beat  butter  to  a 
cream,  then  add  sugar  and  yolks  beaten  to  a  froth,  with  the  flav- 
oring, stir  all  together  rapidly,  and  bake  in  crust.  When  done 
spread  with  the  beaten  whites  and  the  3  tablespoonsful  sugar 
and  a  little  flavoring.  Return  to  oven  and  brown  slightly.  This 
makes  1  pie.  Mrs.  S.  M.  Green. 

CHESS  PIE. 

^2  cup  milk,  yolks  of  2  eggs,  1  teaspoonful  butter,  i/o  cujo 
sugar,  %  preserves  (small  fruit)  1  teaspoonful  lemon  extract,  1 
teaspoonful  corn  starch.  Put  in  under  crust  and  bake.  AVliites 
of  2  eggs  beaten  to  a  stiff  froth  and  14  cup  sugar  spread  on  top  of 
pie  after  it  is  baked,  put  in  oven  and  V)rown. 

Mrs.  R.  G.  Rutherford. 

CHOCOLATE  PIE. 

1  cup  sugar,  %  cup  milk,  1  teasi)oonful  butter,  1  tablespoon- 
ful  flour.  Mix  sugar,  flour  and  butter,  1  square  of  grated  choco- 
late. Flavor  with  vanilla,  boil  till  thick,  take  olf  fire  and  add 
yolks  of  3  eggs.  Put  on  crust  and  cover  with  whipped  cream  flav- 
ored to  taste,  the  whites  of  eggs  beaten  stiff,  sweetened  and 
flavored.  Mrs.  Nannie  Price. 

CHOCOLATE  PIE. 

6  tablespoonsful  sugar,  4  tablespoonsful  chocolate,  3  table- 
spoonsful  corn  starch,  yolks  of  2  eggs,  beat  all  together  and  pour 
into  1  pint  boiling  milk  and  water,  cook  until  thick,  flavor  witii 
vanilla  and  pour  into  a  crust  that  has  been  baked,  beat  the  whites 
of  2  eggs,  2  tablespoonsful  sugar,  cover  the  top  and  brown. 

Mrs.  Anna  Miller. 

CHOCOLATE  PIES. 

Yolks  of  4  eggs  beaten  well,  1  pt.  of  sweet  milk,  1-3  bar  of 
Baker's  chocolate,  ^  cup  flour,  1  heaping  teasi)Oonful  of  butter, 
1  teaspoonful  of  vanilla,  mix  all  together  and  cook  in  a  double 
vessel  until  thick  let  it  get  cool  before  putting  in  the  crust,  cook 
crust  partially  before  adding  filling.  Make  meringue  with  1 
beaten  whites  and  4  tablespoonsful  of  sugar. 

Mrs.  E.  G.  Payne.,  Nashville.,  Tenn, 


THE  ST.  LOUIS  COOK  BOOK.  J37 

CHOCOLATE  PIE. 

2  cups  sugar,  I/4  cake  of  baker's  chocolate,  yolks  of  4  eggs,  1 
cup  sweet  milk,  1  heaping  tablespoonful  of  flour,  cook  this  until 
thick.  Bake  the  crust,  pour  in  the  chocolate  and  bake  again, 
cover  with  meringue  and  bake. 

j\rrs.  James  Watkins,  Aliens ville,  Ky. 

CHOCOLATE  PIE. 

1  s(|uare  grated  chocolate,  2  eggs,  1  cup  sugar,  2  tablespoonful 
flour,  11/2  cups  milk,  vanilla.     Boil  thick. 

Mrs.  ^V.  Mitch  el,  St.  Louis. 

CHOCOLATE  AND  CREAM  PUDDING. 

Scald  quart  milk,  add  4  tablespoonsful  corn  starch  dissolved 
in  a  little  cold  milk,  teacup  sugar  and  whites  of  ?>  eggs  well  beaten, 
cook,  then  flavor  wnth  vanilla.  To  %  the  pudding  add  1  cup 
cocoanut,  to  the  other  half  add  14  cake  chocolate  melted,  put  the 
cocoanut  mixture  in  the  mould  first  and  then  the  chocolate  above 
it,  cool  and  serve  with  boiled  custard  made  with  the  yolks  of  the 
eggs.  Mrs.  F.  W.  Bump. 

CHOCOLATE  PUDDING,  PLAIN. 

3  tablespoonsful  grated  chocolate,  1  (^uart  milk,  Y2  cup  sugar, 
4  tablesi^oonsful  corn  starch.  Scald  the  milk  over  hot  water,  stir 
in  the  corn  starch  dissolved  in  a  little  cold  milk,  add  chocolate 
and  sugar  and  stir  until  cooked.     Eat  with  cream  or  hard  sauce. 

Mrs.  B.  H.  Nelson. 

To  use  up  stewed  cranberries  sprinkle  bread  crumbs  thickly 
on  bottom  of  a  deep  dish  and  pour  over  the  cranberries  and  cover 
with  bread  crumbs,  then  tiny  lumps  of  butter  and  bake  slowly 
for  about  half  an  hour.  Mrs.  H.  R.  Lijle. 

COFFEE  TRIFLE. 

Slice  some  sponge  cakes  into  a  glass  dish,  moisten  them  with  a 
little  hot  milk  and  coffee  mixed  together,  allow  this  to  get  quite 
cold,  then  make  a  good  custard,  and  when  cold  gradually  mix  in  a 
few  drops  of  cold  strong  coffee.  Either  sweeten  the  custard  extra 
well,  or  sweeten  the  coffee  while  hot.  Pour  this  over  the  sponge 
cake,  and  put  whipped  cream  on  top,  almonds  stuck  into  the 
sponge  cake  make  it  extra  nice. 

Miss  Mary  Magill,  Lame,  Ireland. 
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CORN  PUDDING. 

G  ears  of  grated  corn,  (or  1  can  of  corn)  '^  Pgg"s  beaten  separ- 
ately, enough  milk  to  make  a  batter,  a  lump  of  butter,  pep])er  and 
salt,  add  whites  of  eggs  last.     Bake  about  1/2  an  hour. 

Mrs.  ■/.  A\  B'nite)\  Crete,  Nehmska. 

COTTACiE  PUDDING. 

1  Qgg^  1  cup  sugar,  a  small  piece  of  butter.  1  cup  milk,  21/2 

cups  flour,  21^  teaspoonsful  baking  powder,  put   any   fruit  you 

choose  in  a    i)udding  disli   and   i)our  the  batter  over  and   bake. 

Eat  with  drawn  l)uttcr  sauce. 

Mis.  Hold.  F.  Grifph. 

COFFEE  PUDDING. 

Cold  coti'ee  enough  to  just  moisten  1  (|uart  of  bread  crumbs, 
1  cup  brown  sugar.  1  cup  chopped  raisins,  :^  eggs,  1  teaspoonful 
soda,  season  with  cinnamon,  nutmeg,  and  cloves,  steam  1  hour, 
serve  with  hard  sauce.  Reheeca  8.  Lewk. 

CKANBERPvY  FRAPPE. 

1  quart  cranberries,  1  pint  sugar  boiled  and  strained,  to  this 
add  juice  of  1  lenu)n,  1  tablespoonful  whisky,  white  of  1  egg,  and 
enough  water  to  make  i/o  gallon  when  frozen.     Serve  Avith  meat.. 

Mrs.  ir.  L.  Bayer.  St.  Louh. 

CRANBERRY  PUFFS. 

1  heaping  cup  of  cranberries  washed  and  (h"ied,  1  pt.  of  flour, 
li  teasi)oonsful  of  baking  powder,  1  teaspoonful  of  salt,  '1  eggs, 
iidd  enough  milk  to  make  a  batter  a  little  thicker  than  for  cakes, 
grease  (>  or  7  teacups  thoroughly  with  butter,  set  in  a  steamer 
closely  covered  and  steam  1  hour,  serve  with  the  following  sauce: 
1  cup  of  sugar,  1  egg  stir  to  a  cream,  heat  l-o  of  a  cup  of  milk 
and  pour  into  the  sauce,  stirring  it  rapidly  until  it  foams,  season 
with  nutmeg.  Mrs.  Emwa  Boefer. 

CRANBERRY  PIE. 

Take  sound  ripe  cranberries  and  with  sharp  knife  cut.  each 
one,  1  cort'ee  cup  heaping  full  and  put  into  a  bowl,  pour  over  them 
1  cup  sugar,  I/2  cup  water,  1  teaspoonful  sifted  flour,  stir  all  to- 
gether, put  into  a  crust  and  bake  slow. 

Mrs.  Clarke  Searles. 
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CRANBERRY  PIE. 

1  cup  cranberries,  1  cup  i-aisins  cliopj^ed  together,  add  1  cup 
sugar,  1  tablespoouful  flour,  i/2  cup  water,  pinch  of  salt,  bake 
with  2  crusts.  J/r.s.  Edward  H.  Porter. 

ONE  CREAM  PIE. 

1  cup  milk,  1/^  cup  sugar,  -1  eggs  (3'olks  can  be  used  for  pie, 
and  whites  for  meringue,  or  use  either  Qgg  in  pie)  1  teaspoonful 
lemon,  1  teaspoonful  butter,  1  tablespoouful  flour.  Wet  eggs 
and  flour  before  boiling  thick.  This  recipe  can  be  used  for  co- 
coanut  pie  or  chocolate  by  adding  either  cocoanut  or  chocolate 
before  boiling.     I^ake  crust  tirst. 

Mrs.  M.  MHcheU^  St.  Louis. 

CREAM  PUEFS. 

Add  to  11/^  cups  of  boiling  water  1/2  cup  of  butter,  ly^  cups  of 
flour,  whip  gradually  so  as  to  make  a  smooth  batter.  Allow  to 
cool  add  3  eggs  one  at  a  time,  whipping  thoroughly  do  not  stir — 
have  the  muffin  pans  well  buttered  drop  in  enough  to  fill  each 
mould  half  full.  Bake  80  minutes,  allow  to  cool  and  open  from 
the  side  with  a  sharp  pointed  knife,  and  fill  with  whipped  cream 
in  which  has  been  added  some  sugar  or  other  cream  fillings  as  is 
most  convenient.  Mrs.  Titos.  J.  Akins. 

CREAM  PIE. 

Yolks  of  4  eggs,  4  tablesi)oonsful  of  sugar.  )>  tablespoonsful 
milk,  4  tablespoonsful  flour.  Stir  this  into  a  paste,  and  stir  into 
2  pints  boiling  milk  in  double  boiler  until  thick.  Have  crust 
ready,  and  beat  the  Avhites  with  1  tablespoouful  sugar  «nd  flavor- 
ing, and  spread  over  top.     Serve  with  cream  cheese. 

Mrs.  W.  S.  Birr,  St.  Loais. 

CREAM  SHERBET. 

Boil  the  yellow  rind  of  4  large  lemons  in  1  pint  of  water  for 
10  minutes,  mix  their  juice  with  4  cupfuls  sugar.  Scald  2  quarts 
of  milk,  add  2  tablespoonsful  corn  starch  dissolved  in  a  little  cold 
milk,  and  a  cup  of  sugar.  When  quite  cold  partly  freeze,  then 
stir  in  the  syrup  and  water.  Freeze  hard  and  serve  in  sher- 
bet cups.  Mrs.  S.  M.  Green. 
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CREAMY  SPONGE  PUDDING. 

1  pint  milk,  1-8  cup  sugar,  1  heaping  cup  flour,  1  rounded 
tablespoonful  butter,  3  eggs.  Scald  1/2  of  the  milk  in  a  double 
boiler.  Mix  the  sugar  and  flour,  add  the  remaining  cold  milk 
slowly  and  stir  this  smooth  batter  into  the  scalding  milk.  Stir 
vigoronsly  for  5  minutes  until  perfectly  smooth  and  thick,  add 
butter  and  set  in  a  pan  of  cold  water,  when  nearly  cold  add  beaten 
\olks,  then  fold  in  the  beaten  whites,  turn  into  a  buttered  pudding 
dish,  place  in  a  pan  of  boiling  water  and  bake  30  minutes  in  hot 
oven. 

Sauce. — 14  cup  butter,  V2  t;up  sifted  powdered  sugar,  I/2  cup 
cream,  1  teaspoon ful  vanilla.  Cream  the  butter  and  add  sugar 
slowly  beating  all  the  time,  then  the  cream  and  vanilla.  Place 
the  bowl  over  hot  water  and  steam  until  smooth  and  creamy. 

J/iss  D.  Holthaus. 

CRUMB  PUDDING. 

4  cups  dry  bread  crumbs,  I/2  cup  New  Orleans  molasses,  I/2 
cup  white  sugar,  %  cup  butter,  1  cup  raisins,  1  of  currants  and  1 
cup  chopped  nuts,  1  teaspoonful  cinnamon,  I/2  teaspoonful  of  all- 
spice, 1/2  teaspoonful  mace,  14  teaspoonful  cloves,  1  teaspoonful 
baking  powder,  1  teaspoonful  soda,  dissolved  in  milk,  2  cups  sour 
milk,  or  more  if  the  bread  is  very  dry.  Mix  well  and  steam  for  3 
hours.     Serve  with  any  sauce  preferred. 

Miss  Alice  Payne. 

CRUST  FOR  TWO  PIES. 

2  large  cups  flour,  1  cup  cottolene  or  lard,  I/2  teaspoonful 
Cleveland's  Baking  Powder,  teaspoonful  salt,  only  water  enough 
so  crust  can  be  rolled,  handle  as  little  as  possible. 

N .  Matheson. 

FROZEN  CUSTARD. 

1  qt.  milk,  1  cup  sugar,  yolks  of  8  eggs,  1  saltspoonful  salt, 
flavoring  to  taste.  Scald  the  milk,  beat  the  eggs  until  thick  and 
creamy,  add  sugar  and  salt  and  beat  again,  pour  the  hot  milk  over, 
and  when  well  mixed  put  in  double  boiler  and  cook  initil  thick. 
Stir  constantly,  lifting  boiler  occasionally  to  check  cooking. 
When  cold  add  flavoring  (vanilla  preferred).  A  cup  of  cream 
added  before  freezing  is  an  improvement  but  is  not  necessary. 

Mrs.  C.  M.  Shirley. 
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CUSTAED  FOR  LEMON  MERINGUE  PIE. 

The  grated  rind  and  juice  of  1  large  or  '2  small  lemons,  yolks 
of  4  eggs,  4  tablespoonsful  flour,  2-3  cup  sugar,  a  pinch  of  salt  or 
a  little  butter,  stir  all  together,  add  2  large  cups  boiling  >A'ater, 
steam  till  it  thickens,  put  into  a  crust  and  bake,  use  whites  of  eggs 
for  top  of  pie.  Mrs.  Wm.  Munson. 

EGG  CUSTARD. 

11  eggH,  1  quart  milk,  5  cups  sugar,  1  cup  butter,  V2  teacup  of 
flour.  Mrs.  Nannie  Price. 

A  DESSERT. 

2  cups  Avater,  1  cup  sugar.  2  tablespoonsful  corn  starch.  1  Qgg., 
juice  of  2  lemons.  When  the  sugar  and  water  has  boiled  add  corn 
starch,  let  cook  until  thick  enough  to  mold,  add  lemon  juice  and 
beaten  white  of  1  egg^  stir  Avell  until  smooth.  Use  yolk  of  egg 
for  a  thin  custard  to  pour  over  the  dessert  when  ready  to  serve. 

Mrs.  C.  B.  Allen. 

A  DAINTY  DESSERT. 
Bake  a  large  round  angel's  food  or  sponge  cake,  and  when 
cool  cut  off  the  top  in  an  even  layer,  remove  the  inside  and  fill 
with  whipped  cream  Avhich  has  been  stiffened  with  a  spoonful  of 
dissolved  gelatine,  mix  with  a  dozen  marshmallows  chopped  fine, 
2  dozen  chopped  almonds,  and  2  tablespoonsful  candied  cherries 
chopped.  Flavor  with  vanilla.  Put  on  the  top  and  cover  with 
powdered  sugar,  and  decorate  with  cherries. 

Mrs.  Vassar,  Si.  Louis. 

A  NICE  DESSERT. 

1  pint  whipped  cream,  %  pint  syrup  of  preserves,  3  cups  of 
grated  cake  crumbs.  Stir  all  together  and  serve  with  whipped 
cream  on  top,  and  a  little  jelly  at  the  bottom. 

Miss  Blanche  Ritchey. 

DRIED  APPLE  FRITTERS. 

Mash  fine  thoroughly  1  cup  of  well  cooked  apples  sweeten  to 
suit  the  taste,  II/2  cups  of  flour  and  1  cup  of  sweet  milk.  1  table- 
spoonful  of  baking  i)owder,  2  eggs,  breaking  1  at  a  time  into  the 
batter,  whip  thoroughly  and  fry  dropping  from  the  spoon,  in  a 
skillet  of  hot  lard,  having  enough  lard  to  float  the  fritters.  Other 
fruits  may  be  used  in  the  same  proportion.  Make  a  sauce  or  use 
butter  and  sugar,  suit  the  taste. 

Mrs.  Thos.  J.  Akins. 
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ENGLISH  TRIFFLE. 

Cut  stale  sponge  cake  into  small  slices,  lady  fingers  are  best, 
spread  jam  or  jelly  on  them — -raspberry  jam  is  especially  good — 
arrange  pyramid  style  in  a  pretty  dish  and  pour  over  this  a  glass 
of  sherry  wine  or  sweetened  lemon  juice,  cover  ch)sely  for  an 
hour,  then  pour  over  this  a  thin  boiled  custard  made  of  the  yolks 
of  the  eggs  in  pro[jortion  of  1  yolk  to  1  cup  milk.  Beat  up  the 
whites  of  eggs  with  powdered  sugar  imtil  quite  stiff  and  heap  on 
top.     Serve  with  cream.     Very  good. 

Mrs.  H.  R.  Lyle,  St.  Louis. 

A  (K)LUEN  DREAM. 

Beat  the  yolks  of  4  eggs  slightly,  add  2-8  cu[)  sugar,  juice  of 
10  oranges,  the  gn\ted  rind  of  i  (juarter  of  it.  also  juice  of  1  lemon. 
Cook  in  a  double  boiler  until  thick,  then  beat  in  the  whites  of  the 
eggs  beaten  stitf,  cook  a  couple  of  minutes.  The  cream  can  be 
served  in  sherbet  cups  lined  with  lady  fingers,  or  if  desired,  2 
teaspoonsful  of  dissolved  gelatine  may  be  added  and  the  whole 
poured  into  mould.     This  is  very  delicate  and  delicious. 

Mrs.  H.  R.  Lyle^  St.  Louis. 

HEAVENLY  FOOD. 

2  quarts  red  currants,  1  lb.  Sultana  raisins,  V,  oranges  sliced 
fine,  3  lbs.  sugar.     Boil  -tO  minutes  and  serve. 

Mrs.  R.  S.  Fleming^  St.  Louis. 

HOPPLE-POPPLE. 

Beat  the  yolks  of  7  eggs,  2  whole  ones  and  a  cup  of  sifted 
sugar  half  an  hour,  adding  the  grated  rind  and  juice  of  a  lemon 
and  a  teaspoonful  of  vanilla,  have  a  half  box  of  gelatine  dis- 
solved in  a  cup  of  water,  to  this  add  the  well-beaten  T  whites,  and 
add  to  the  first  mixture  little  by  little,  beating  all  the  while. 
Drop  on  a  glass  dish  and  serve  very  cold  with  the  juice  of  oranges 
well  sweetened,  or  any  preserve  juice  preferred. 

Mrs.  S.  M.  Green. 

ICE  CREAM. 

2  qts.  new  milk,  1  egg,  1  cup  sugar  well  beaten,  2  level  tea- 
spoonsful  corn  starch,  put  all  in  a  double  boiler,  scald  and  let 
cool,  add  1  qt.  of  good  thick  cream,  flavor  to  suit.  This  makes 
1  gallon.  il/r.s'.  /.  H.  Cadwallader. 
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FRUIT  ICE. 

11/2  quarts  su<>:ar,  II/2  quarts  water,  boil  water  and  sui^ar  to- 
gether, add  juice  of  five  lemons,  two  cans  of  pineapple,  six 
oranges,  1  cup  of  cherry  juice.  1  cup  of  grape  juice,  add  enough 
water  to  make  IVL-  gallons  of  ice.  Fiveze  until  mushy,  then  add 
the  Avhites  of  2  eggs  beaten  to  n  stiff  froth. 

Berenice  L.  Ihivreii. 

DELMONICO  ICE  CKEAM. 

21/0  quarts  sweet  cream,  1  large  quart  granulated  sugar,  yolks 
of  11  eggs,  1  pint  sweet  milk  1/0  package  of  Cox"s  gelatine  soaked 
3/2  hour  in  a  little  warm  water,  put  cream  in  double  boiler,  when 
boiling  add  sugar,  gelatine,  and  last  yolks  of  eggs  well  beaten, 
prevent  curdling  by  putting  into  bowl  of  eggs  little  by  little  some 
of  the  hot  cream  and  pouring  it  back  into  the  i^au  with  the  eggs 
until  all  is  poured  in,  stir  constantly  while  it  thickens  a  little, 
not  thicken  too  uuich  or  it  will  curdle,  it  nuist  be  like  thin  cus- 
tard, can  be  flavored  by  slicing  5  bananas  into  it  or  vanilla  with  a 
few  drops  of  almond.  Mth.  H.  U.  TI,orne-]V(tn'eu. 

PINEAPPLE  ICE. 

•2  cups  water,  1  cup  sugar,  1  cuj)  orange  juice.  1/,  cuj)  lemon 
juice,  1  can  grated  pineapple.  Make  a  syruj)  by  boiling  sugar  and 
water  '20  minutes,  add  fruit  juice,  cool,  strain  all  juice  except 
pineapple,  freeze.  AVhen  i)artly  frozen  add  the  beaten  whites  -of 
2  egfs.  JexH  Franh'l'ni. 

RTSSIAX  CKEAM. 

1  quart  of  milk,  1/0  package  of  gelatin,  yolks  of  4  eggs  beaten 
to  a  cream  with  1 V^  cups  of  sugar  and  14  teaspoonful  of  salt. 
Place  the  milk  and  gelatin  into  a  vessel  and  put  over  the  fire. 
After  the  gelatin  has  dissolved  stir  in  the  yolks  of  eggs  and  sugar 
and  let  it  boil  until  it  curdles.  While  it  is  cooling  beat  the  whites 
of  the  eggs  to  a  stiff  froth  and  stir  into  the  custard.  Flavor  with 
a  teaspoonful  of  grated  nutmeg  and  a  teaspoonful  of  extract  of 
vanilla.  Turn  into  mold.  It  is  best  to  be  made  the  day  before 
it  is  to  be  used.     Serve  with  whij^ped  cream  if  desired. 

Mrs.  n.  .1.   Wilhes. 

STRAWBERRY  ICE  CREAM. 

1  qt.  of  milk.  1  ([t.  of  cream,  1  qt,  of  berries,  H  cups  of  sugar  in 
the  milk,  a  pinch  of  soda  to  %  cup  of  sugar  in  the  berries. 
Mash  berries  with  hands,  mix  all  together,  then  freeze. 

Mrs.  Blanche  Ritchey. 
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JOHN'S  DELIGHT. 

2  cups  full  of  chopped  bread,  I/2  cup  fine  chopped  suet,  I/2 
cup  molasses,  1  egg,  1  cup  of  stoned  raisins,  1  cup  of  sweet  milk, 
in  which  V2  teaspoonful  of  soda  has  been  dissolved,  V2  teaspoonful 
of  cloves.  1  teaspoonful  of  cinnamon,  a  pinch  of  mace  and  salt, 
boil  2  hours  in  a  tin  pudding  boiler,  eat  with  foaming  sauce. 

Foaming  Sauce. — Cream  I/2  cup  of  butter  with  1  cup  of  su- 
gar, beat  until  white  and  foamy,  pour  on  it  1  cup  of  boiling 
water  and  stir  a  moment. 

Mrs.   Geo.  V.  HalUday. 

LEMON  GELATINE. 

1/4  box  of  gelatine,  add  1  cup  cold  Avater,  let  stand  2  hours, 
add  1  cup  boiling  Avater,  2-3  cup  sugar,  grated  rind  and  juice  of  1 
lemon,  strain  and  set  in  cool  place. 

Mrs.  J.  H.  Reynolds. 

LEMON  JELLY  AND  BANANAS. 

Soak  14  box  gelatine  in  scant  cup  of  water  till  soft,  shave  1 
lemon  rind,  then  steep  in  1  pint  boiling  water  5  minutes,  add 
soaked  gelatine,  1  cup  sugar,  i/^  cup  lemon  juice,  when  dissolved 
strain  and  pour  over  slices  of  bananas  serve  Avith  Avhipped  cream 
and  sugar.  N.  F.  Matkeson. 

MINCE  MEAT. 

2  lbs.  of  beef  (sticking  Avhere  best),  2  lbs.  of  beef  suet,  half 
pound  of  candied  lemon  peel,  2  lbs.  of  layer  raisins,  4  lbs.  of  ap- 
ples, 2  lbs.  of  currants,  2  lbs.  of  Sultana  raisins,  1  lb.  of  citron, 
2  lbs.  of  sugar,  2  nutmegs  grated,  half  ounce  of  cinnamon,  quart- 
er ounce  of  cloves,  quarter  ounce  of  mace,  1  quart  of  sherry,  1 
quart  baking  dish  Avill  hold  this.  If  for  more  than  5  persons 
quart  good  brandy,  juice  and  rind  of  tAAO  oranges,  juice  and  rind 
of  tAvo  lemons.  CoA^er  the  meat  Avith  boiling  Avater,  simmer  gent- 
ly until  tender,  then  stand  aAvay  to  cool.  Shred  the  suet  and 
chop  A^ery  fine.  Pare,  core  and  chop  the  apples.  Stone  the 
raisins,  shred  the  citron.  When  the  meat  is  cold  chop  it 
fine  and  mix  all  the  dry  ingredients  through  it,  then  add  the 
juice  and  rinds  of  the  lemons  and  oranges,  mix  well,  pack 
in  a  stone  jar,  pour  over  the  Avine  and  brandy,  cover  closely, 
stand  in  a  cool  place.  Mince  meat  made  by  this  recipe  will  keep 
all  Avinter.  AA^ien  ready  to  use  dip  out  the  quantity  required  and 
thin  Avith  cider  or  Avine.  Mrs.  Shirley. 
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MARCiUERITES. 

Whites  of  5  eggs,  5  heaping  tablespoonsful  powdered  sugar, 
1/2  lb.  bhiiiched  ahiioiids,  Vo  lb.  pecans  or  English  walnuts 
together,  then  add  nuts.  Spread  on  Saratoga  Flake  crackers 
chopped  line.  Mix  tlioroughly  by  first  beating  eggs  and  sugar 
least  bit.     Use  salted  crackers. 

Miss  Blanche  Ritchey. 

MARGUERITES.     (Good). 

Make  an  icing  of  sugar  and  eggs,  spread  on  s(|uaiv  crackers 
with  chop|)etl  pecans  on  top  of  icing.  Put  in  oven  and  brown 
wiping  salt  olf  crackers.  This  quantity  is  sufficient  for  one  hun- 
dred crackers.  J/r.s.  S.  B.  Jones^  St.  Louis, 

MILK  SHERBET. 

2  quarts  cold  milk,  6  lemons.  1  quart  sugar,  put  lemon  juice 
on  sugar,  stir  well,  now  have  freezer  all  ready  with  the  salt  and 
chopped  ice  ready  to  freeze.  The  moment  the  milk  is  put  with 
lemon  and  sugar  freeze  at  once.  Mrs.  H.  Thaclier. 

MILK  SHERBET. 

Juice  of  2  lemons,  %  V^-  ^ngar,  1  i\i.  sweet  milk,  mix  lemons 
and  sugar  thoroughly,  pour  into  the  milk  and  freeze  immediately, 
let  stand  in  the  freezer  I/2  hour  befoi-e  using. 

J/rs.  Robert  Ranken. 

MO,CK  CHARLOTTE. 

Moisten  4  level  tablespoonsful  corn  starch  with  a  little  cold 
water,  add  I/2  pint  cold  water,  then  add  1  pint  boiling  water. 
Cook  until  clear  and  transparent,  stirring  continually,  add  14  cup 
sugar,  take  from  fire  and  pour  while  hot  into  the  well  beaten 
whites  of  4  eggs.     Flavor  to  taste.     Turn  into  mould  to  cool. 

Mrs.  A.  O.  Young,  St.  Louis. 

MOUSSE. 

1  qt.  of  cream  nicely  whipped,  Vi  L)<>-^  Knox's  gelatine  soaked 
in  cold  water.  Place  gelatine  on  fire  and  when  dissolved  flavor 
with  vanilla,  strain  and  when  nearly  cold  pour  over  cream  and 
flavor  with  sherry  wine.  Place  in  mould  and  pack  in  ice  and 
salt.     This  should  be  packed  over  night  for  next  day. 

Miss  Blanche  Ritchey. 
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MAPLE  MOUSSE. 

1  quart  cream,  1  cup  uiaple  syrup.  1  \h.  chopped  pecans. 
Sweeten  to  taste,  and  freeze.  Mrs.  S.  B.  Jones. 

MOLASSES  CUSTARD. 

Beat  the  yolks  of  3  eggs,  1  cup  of  sugar  together  until  very 
light.  Put  2  cups  of  molasses  in  a  deep  pan  on  stove  and  let  boil 
6  minutes,  stir  in  heaping  teaspoonful  soda,  dissolved  in  a  little 
vinegar,  pinch  of  salt,  a  lump  of  butter  the  size  of  an  egg.  Now 
remove  from  stove  and  stir  until  well  mixed.  Flavor  with  nut- 
meg. Have  two  pie  crusts  ready  in  pans,  fill  with  mixture.  Put 
whites  of  eggs  on  top.     This  makes  two  pies. 

3/rs.  E.  F.  Morgan. 

ORANGE  MARMALADE. 

()  navel  oranges  and  2  lemons,  wash  fi-uit  clean,  cut  off  ends, 
then  slice  very  thin.  Weigh  fruit  and  to  each  pound  add  1  full 
quart  of  water.  Let  stand  12  hours,  then  cook  until  tender  enough 
to  pierce  easily  with  toothpick.  Put  into  bowls  and  let  stand 
12  hours.  Weigh  again  and  add  li/4  pounds  of  sugar  to  each 
pound  of  fruit,  then  put  in  kettle  and  cook  until  the  syrup  jel- 
lies. 

PINEAPPLE  SHERBET. 

.Chop  up  1  puieapple  fine,  add  1  pt.  of  sugar,  1  pt.  of  water, 
whites  of  2  eggs,  beat  all  together  and  then  freeze,  like  ice  cream. 

Mrs.  Paul  G.  Bezner. 

\  PINEAPPLE  MERINGUE. 

Make  a  custard  of  3  cups  of  milk,  %  cu])s  of  sugar  and  2 
tablespoonsful  of  corn  starch,  and  yolks  of  3  eggs.  Put  milk  in 
double-boiler  and  when  hot  add  sugar  and  cornstarch  wet  with 
milk,  a  little  salt,  let  the  cornstarch  cook  8  or  10  minutes  to  im- 
prove flavor,  take  from  the  stove  and  add  the  beaten  yolks  imme- 
diately stirring  well,  pour  in  enough  of  the  pineapple  juice  to 
flavor  custard.  Have  ready  in  a  large  glass  bowl  in  alternate  lay- 
ers lady  fingers,  sliced  canned  pineapple,  beat  whites  to  a  stiff' 
froth  adding  a  tablespoonful  of  sugar,  %  teaspoonful  of  lemon 
extract,  cook  by  putting  spoonful  on  a  pan  of  boiling  water,  re- 
move with  a  skimmer  and  drain  in  a  colander.  Allien  drained 
slide  onto  custard,  blanched  and  grated  almonds  dusted  over 
meringue  is  an  improvement. 
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PIE  CRUST. 

To  1  cup  flour  add  a  pinch  of  salt,  mix  well  and  add  2  table- 
spoonsful  lard,  rub  well  into  the  flour,  add  ?>  tablespoonsful  ice 
water.  Handle  dough  as  little  as  possible,  then  roll  and  fold, 
roll  again  several  times.  Mrs.  W.  Mitchell  St.  Louis. 

PIE  CRUST. 

1  measure  lard,  3  measures  flour,  mix  thoroughly  and  then 
add  gradually  %  measure  cold  water. 

Mrs.  L.  T.  Grifiin. 

JELLY  PIE. 

1  cup  jelly,  ly-z  cups  sugar,  4  eggs,  %  cup  butter.  Cream  but- 
ter and  sugar,  beat  the  yolks  of  eggs  until  very  light,  mix  Avith 
sugar  and  butter,  then  the  whites,  last  the  jelly,  and  flavor  ac- 
cording to  taste.  Bake  -^4  of  an  hour  or  until  done,  in  a  moderate 
oven.  Mrs.  TI.  M.  Pillshiiry. 

KENTUCKY  SWEET  POTATO  PIE. 

Boil  tender  3  medium  sweet  potatoes,  take  up  and  plunge  into 
cold  water  as  this  releases  the  skins  more  easily— have  ready  2 
pie  tins  lined  with  a  good  biscuit  dough,  slice  the  potatoes  thinly 
and  fill  the  pans  placing  butter,  sugar  and  spice  between  each 
layer,  be  sure  and  use  butter  generously,  place  a  well  perforated 
crust  over  each  of  these  pies,  should  be  eaten  warm,  are  delicious 
if  warmed  over.     Bake  well.  Mrs.  Thos.  J.  Akins. 

LEMON  ICE. 

1  quart  sugar.  3  pints  water,  juice  of  7  lemons,  whites  of  4 
eggs,  1  can  grated  pineapple.  Boil  sugar  and  water  to  a  syrup, 
when  cold  add  juice  of  lemons  and  i)ineapple.  After  freezing  a 
few  minutes  add  the  beaten  whites  of  eggs. 

Anna  -Jean  Souther. 

LEMON  PIE. 

The  juice  of  2  lemons,  grated  rind  of  1,  "2  cups  sugar.  1  r\\\) 
milk,  2  tablespoonsful  corn  starch,  yolks  of  4  eggs.  Line  a  deep 
pie  plate  with  pastry,  pour  in  the  mixture  and  bake,  beat  the 
whites  of  6  eggs  to  a  stiff  froth  with  ('>  tablespoonsful  sugar. 
Spread  over  pie  and  brown  in  oven.  Mrs.  Vassar. 
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MRS.  PEKRY'S  LEMON  PIE. 

Bake  crust  first,  (irate  2  large  lemons,  mix  1%  (•iii)s  sugar, 
beaten  yolks  of  4  eggs,  1  teaspoonful  corn  starch,  dissolved  in  a 
cup  of  milk.  Mix  and  pour  into  the  crust.  Bake  till  stiff.  Beat 
whites  stiff  and  add  2  tablespoonsful  powdered  sugar.  Put  on 
top  and  leave  in  oven  a  short  time.  Nellie  Mclntyre. 


LEMON  PIE. 

Juice  of  1  lemon,  (and  grated  rind  if  preferred)  1^/2  cups 
sugar,  4  eggs,  1  tablespoonful  flour,  2  cups  milk.  1  teaspoonful 
butter.  Mix  sugar,  flour,  butter  and  yolks  of  eggs  together,  add 
milk,  then  the  beaten  whites  of  eggs.     Boil  thick  and  add  lemon. 

Mrs.  M.  Mitchel,  St.  Louis. 

EROSTED  LEMON  PIE. 

The  grated  rind  and  juice  of  1  lemon,  yolks  of  2  eggs,  2  table- 
spoonsful  flour,  very  small  piece  of  butter,  1  cup  sugar,  beat  all 
together,  then  add  1  cup  boiling  water,  cook  till  thick,  take  the 
whites  of  2  eggs  to  frost  with,  adding  a  very  little  powdered 
sugar.  Mrs.  IF.  D.  Temple. 

SLICED  LEMON  PIE. 

Peel  and  slice  3  lemons  very  thin,  put  them  in  the  crust  with 
which  a  deep  pie  plate  should  be  lined,  mix  five  well  beaten  eggs 
with  a  cup  of  water,  add  3  cups  of  sugar  and  2  tablespoonsful  of 
corn  starch.  Bake  with  upper  crust  until  lemons  are  tender. 
This  makes  2  pies.  Mrs.  G.  W.  Durm. 

MOCK  CHERRY  PIE. 

.Chop  1  cup  of  cranberries  and  i/2  cup  of  raisins,  add  1  cup 
of  sugar,  1  cup  of  cold  water,  2  tablespoonsful  of  flour,  i/^  tea- 
spoonful of  vanilla.  Mix  the  flour  and  sugar  together,  add  the 
berries  and  raisins,  the  water  and  flavoring.  Bake  with  two 
crusts,  serve  cold.  Mrs.  G.  W.  Dunn. 

TRANSPARENT  PIE. 

1  cup  sugar,  1  tablespoonful  butter,  1  teaspoonful  flour  or 
corn  starch,  3  teaspoonsful  vinegar,  2  eggs,  1  cup  milk. 

Mrs.  M.  Mitchell,  St.  Louis. 
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MOLASSES  PIE. 

1  cup  sugar,  1  cup  molasses,  %  cup  cream,  4  eggs  beaten  sep- 
arately, 2  tablespoonsful  butter.  2  tablespoonsful  flour.  This 
makes  2  pies.  i]frs.  Nannie  Prire. 

RAISIN  PIE. 

1  coti'ee  cup  seeded  raisins,  1-3  cup  sugar,  juice  of  1-3  lemon,  1 
tablespoonful  flour,  salt  and  1  tablespoonful  butter,  cook  raisins 
in  1  cup  Avater  1  hour,  stir  in  sugar  and  flour  mixed,  then  butter 
and  salt,  cook  till  it  thickens.  l)ake  with  2  crusts. 

N.  F.  Matheson. 

RAISIN  PIE. 

1  cup  raisins  stoned  and  chopped  fine,  I/2  cup  sugar,  juice  and 
grated  rind  of  1  lemon,  1  cup  rolled  crackers,  1  cup  water,  1  table- 
spoonful butter.  J/y.>*.  •/.  H.  Reynolds. 

RAISIN  PIE. 

1  lb.  of  raisins  ^cooked  for  20  minutes  in  a  qt.  of  water,  add 
11/2  cups  sugar,  juice  of  1  lemon,  3  tablespoonful  flour  mixed  in 
V2  cup  of  water,  let  cook  until  clear  and  smooth,  bake  with  2 
crusts,  will  make  2  large  pies. 

Mrs.  Geo.-  Yide,  Ft.  Madison,  la. 

RHUBARB  PIE. 

2  cups  of  rhubarb,  cut  tini'.l  cup  of  sugar,  yolks  of  3  eggs, 
2  tablespoonsful  of  flour,  mix  all  together,  let  stand  a  few  min- 
utes, bake  with  an  under  crust,  using  the  whites  of  the  eggs  for 
meringue,  flavor  meringue  Avitli  teasj)oonful  orange  flavoring,  re- 
turn to  the  oven  and  l)rown  lightly. 

Mrs.  (jco.  Yule,  Ft.  Madison,  la. 

FIUIT  PUDDING  PUFFS. 

Y2  C14)  sugar.  2-3  cup  milk,  1  egg.  1  tablespoonful  butter,  2 
teaspoonsful  baking  j)owder,  flour  to  make  a  stift'  batter,  1  large 
cup  seeded  cherries,  or  other  fruit.  Steam  in  cujis  30  or  40  min- 
utes.    This  will  make  five  or  six  cups. 

Sauce. — 1  cup  sugar,  2  cups  water,  2  tablespoonsful  butter,  2 
tablespoonsful  flour,  1  tables])oonful  vinegar,  flavor  with  cinna- 
mon. Very  nice  to  use  I  cup  fruit  juice  and  omit  the  vinegar  and 
water.  Mrs.  A.  O.  Young,  St.  Low's. 
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Fid  PUDDING. 

1  lb,  figs,  2  cups  sugar,  l  ]b.  suet.  '^  cups  bread  crumbs  (bis- 
cuit is  be§t),  6  eggs.  Cut  the  figs,  suet  and  bread  crumbs  up  fine, 
add  the  beaten  yolks  of  eggs,  mix  all  of  these  ingredients  well, 
then  add  last  the  beaten  whites  of  the  eggs.  Steam  for  4  hours, 
and  serve  with  sauce. 

Mrs.  R.  W.  R((msa>/^  AtrJi'/son,  Kans. 

FIG  PUDDIXG. 

1  cup  nuts  chopped  fine,  2  cups  Vjread  crumlrs,  2  cups  layer 
figs  cut  in  strips  with  scissors,  14  cii])  molasses,  not  too  dark,  i/^ 
cup  sugar,  1  cup  sweet  milk,  1  teasjioonful  salt,  1  level  teaspoon- 
fid  baking  soda,  1  level  teaspoonful  ground  mace,  14  teaspoonful 
ground  ginger,  grated  rind  of  1  lemon,  juice  of  I/2  lemon,  flour  to 
make  a  stiff  batter,  grease  pudding  mould  with  lard  and  steam 
0I/2  hours.  .l//'.s\  Chiirlotte  Feil'.s. 

FRUIT  PUDDING. 

1  pint  flour,  2  teaspoonsful  baking  powder,  1  teaspoonful  salt, 
1  Ggg,,  milk  enough  to  make  a  very  stifl"  batter.  Add  1  cup  sugar, 
and  2  cups  of  any  ripe  berries,  or  1  cup  of  raisins,  currants,  suet 
and  1  apple  cut  fine.     Boil  two  hours. 

Sarah  F.  Ramsajj. 

FROZEN  APPLE  PUDDING. 

Stew  a  couple  dozen  of  apples  pared  and  quartered.  Mix 
into  them  the  rind  of  an  orange,  grated,  a  small  cup  of  peach  jam 
and  1/2  lb.  sugar.  Mash  through  a  coarse  fruit  sieve  and  freeze. 
Simmer  i/o  cup  stoned  raisins  in  a  little  water  until  tender,  with 
a  spoonful  of  sugar,  drain  and  add  to  them  a  tablespoonful  of 
blanched  and  chopped  almonds,  14  cup  preserved  cherries,  and  a 
little  citron.  Turn  these  into  a  partly  frozen  curacoa  and  a  pint 
of  whipped  cream.  When  nearly  frozen  pack  in  a  mold,  bury 
in  ice  and  serve,  turned  out  on  a  lace  ])aper. 

.1/?'.'*.  /S.  J/.  Green. 

(iRAIlAM  in  DDIXG. 

ly^  cups  of  grahaui  flour.  Vo  cuj)  molasses,  1  teaspoonful  soda 
mixed  with  molasses,  1-^5  cup  uielted  butter,  14  cup  sweet  milk,  1 
egg,  1  cup  of  raisins,  14  teaspoon  each  of  cinnauiou.  cloves,  ginger. 
imtmeg.     Grease  pans;  steam  two  hours. 

Mrs^.  IT.  E.  ILfdsoii. 
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GRAHAM  PUDDING. 

1^2  cups  graham  flour,  1  coffee  cup  molasses,  14  coffee  cup 
butter,  ^  coffee  cup  sweet  milk,  1  egg,  1  even  teaspoonful  soda,  1 
good  half  cup  raisins,  1  good  half  cup  currants.  Salt  and  spice  to 
taste  or  a  little  on  the  end  of  a  spoon.  Steam  21/2  hours.  Serve 
with  liquid  sauce. 

Sauce  for  (iraliam  Pudding. — 14  ciip  sugar,  I'cup  butter,  -2 
cups  boiling  water,  li/^  teaspoonsful  of  flour,  flavor  to  taste.  A 
grated  lemon  rind  is  good.     Add  salt. 

Mrs.  E.  Gerhard. 

HASTY  PUDDING. 

Take  any  stewed  fruit  you  have  in  the  house  and  pour  over 
it  a  supping  custard  made  of  the  yolks  of  6  eggs,  then  beat  up  the 
whites  of  the  eggs  with  powdered  sugar  until  very  stiff'  and  heap 
on  top,  and  decorate  with  candied  cherries  or  spoonful  of  bright 
colored  jelly.  Mrs.  H.  R.  Lj/le.,  St.  Louis. 

A  GOOD  PUDDING. 

Take  2  eggs  with  their  weight  of  flour  and  butter,  the  Aveigbt 
of  1  egg  in  sugar.  Cream  the  butter  and  sugar,  add  the  eggs  and 
beat  smooth,  then  add  flour  sifted  with  l^  teaspoon  soda,  mix 
until  very  smooth,  then  add  tablespoonful  strawberry  jam,  and  a 
little  lemon  juice.     Steam  gently  1  hour  and  a  half. 

Sarah  F.  Ramsay,  St.  Louis. 

BAKED  INDIAN  PUDDINCJ. 
First  put  on  I14  pints  sAveet  milk  to  boil,  as  it  b;>gins  to  boil 
stir  in  almost  1  pint  Indian  meal  and  1  teaspoonful  salt,  let  it 
boil  a  few  minutes  then  remove  and  add  l^/^  pints  milk,  2  table- 
spoonsful  sugar,  4  eggs  and  spice,  currants  or  raisins  to  suit  con- 
venience, bake  1  liour  in  deep  dish,  to  be  eaten  with  butter.  Will 
aerve  (5  persons.  Mrs.  /.  Baker. 

QUICK  INDIAN  PUDDIN(;. 

Mix  1  small  cup  meal,  2  tablespoonsful  flour.  1  (al)lespo()nful 
butter,  1  egg,  %  cup  molasses,  salt,  add  1  quart  boiling  milk,  put 
in  pudding  dish,  l)ake  1  hour.  Lottie  K.  Potter. 

KENTUCKY  PUDDING. 

•34  flip  of  butter,  214  cups  sugar.  1  cup  cream,  8  eggs,  '?^  table- 
spoonsful  of  flour.     Use  vanilUi  flavoring. 

Mrs.  Xa7inie  Priee. 
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JAM  PUDDING. 

1  egg,  1  cup  flour,  i/o  cup  butteruiilk,  1  cup  Jaui,  I/2  cup  sugar, 
butter  the  size  of  a  walnut,  1  teaspoon ful  of  cinnamon,  1  of  all- 
spice, 1  of  soda  dissolved  in  hot  water. 

Sauce. — 1  egg,  1  cup  sugar.  1-3  cup  butter  beaten  thoroughly, 
set  in  a  dish  of  hot  water,  add  1  cup  sherry  wine. 

Jlrs.  I.  H.  Cadwallader. 


LEMOX  KICE  PUDDING. 

Stir  1  cupful  of  cold  boiled  rice  into  1  pint  of  milk,  separate 
3  eggs,  add  V2  cupful  of  sugar  to  yolks,  beat  thoroughly,  add 
them  to  the  rice  mixture  and  add  the  grated  yellow  rind  and  the 
juice  of  1  lemon.  Turn  this  into  a  baking  dish  and  bake  in  a 
moderate  oven  for  30  minutes.  Beat  the  whites  to  a  stitf  froth, 
add  3  tablespoonsful  powdered  sugar  and  beat  again  until  light, 
heap  this  over  the  pudding,  dust  with  powdered  sugar,  brown  in 
the  oven,  and  stand  aside  to  cool. 

J/r.§.  Vassal'. 


LEMON  PUDDING. 

Stir  the  yolks  of  0  eggs,  1  cup  sugar.  I/2  cup  water,  grated 
rind  and  juice  of  2  lemons.  Soften  crackers  or  a  cake  in  hot 
water,  pour  the  custard  over  and  bake.  Beat  the  whites  of  eggs 
for  top.  Sarah  F .  Ramsay. 


f  LEMON  PUDDING. 

1  cup  of  rice  boiled  in  Avater  until  done,  add  enough  milk  to 
make  it  real  thin  and  juicy,  14  cup  butter,  1/2  cup  sugar,  i/t  cup 
raisins,  yolks  of  3  eggs,  grated  rind  of  1  lemon,  bake  until  it 
wheys.  Take  whites  of  3  eggs,  juice  of  1  lemon  and  1  cup  sugar 
for  frosting.     Return  to  oven  and  brown. 

Mrs.  H.  Datcr. 


LEMON  PUDDING. 

3  tablespoonsful  corn  starch,  mixed  very  thin  with  cold  water 
add  3  cups  boiling  water,  l)oil  until  it  thickens.  Add  2  cups  su- 
gar, grated  rind  of  '2  lemons,  "2  eggs  well  beaten,  little  salt.  But- 
ter a  pudding  dish  and  bake  20  minutes.     Serve  with  cream. 

Mrs.  R.  G.  Rutherford. 
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MAKSHMALT.OAV  PUDDING. 

Make  a  lemon  jelly,  put  a  layer  of  sliced  niai-shiiiallovvs  in 
the  bottom  of  the  mold,  and  Avhen  the  jelly  has  beijun  to  set  spread 
3  little  over  them.  Fill  the  mold  alternately  luitil  fidl  and  set 
away  to  harden.     Serve  with  whipped  cream. 

Mrs.  S.  M.  (iveen. 

MARSHMALLC  )W  DESSER  F. 

AMiip  ^/•2  pt.  cream  very  stiff,  stir  in  the  juice  and  pnlj)  of  2 
oranges.  2  sliced  bananas,  \  tablespoonsful  shredded  pineapple 
and  1  dozen  marshmallows  cut  into  small  pieces.  Serve  in  sher- 
bet cups  with  a  candied  cherry  on  each.  This  is  good  with  nut- 
used  instead  of  marshmallows. 

J/as'.v  Ildttie  Price.  St.  L»i/is. 

MINUTE  PUDDING. 

4  cups  milk.  2  tablespoonsful  flour,  2  tablespoonsful  corn 
starch,  salt  to  taste,  l)oil  the  milk  in  a  kettle  saving  out  enough 
to  dissolve  the  corn  starch,  stir  in  rapidly  so  as  not  to  lump. 
Serve  hot  with  butter  and  maple  sauce. 

.V.  F.  Matheson. 

MOCK  MINCE  PIE. 

3  crackers  rolk'd  line,  '1  eggs,  1  cup  sugar,  1  cup  molasses,  I 
cup  vinegar,  I/2  ^'"P  butter,  V2  t'"P  water,  raisins  and  S|)ice  to  suit 
taste.     This  will  make  ->  pies.  Mrs.  J.  H.  Rej/noUfi. 

()kan(;e  pudding. 

Pare  and  slice  4  large  oranges,  removing  seeds,  lay  in  a  deep 
dish  and  sprinkle  with  sugar,  make  a  custard  of  3  eggs,  whites  of 
2  for  frosting,  •!  large  spoonsful  of  Hour  or  corn  starch,  14  cup 
sugar,  '2  large  cui)s  milk,  let  i-om^'  to  a  l)oil  and  when  cool  cover 
the  oranges,  straAvberries  or  other  fruit  can  be  used. 

Mrs.  A.  A.  Norton. 

()KAN(iE  PUDDING. 

1  cup  sugar,  1  pint  milk,  yolUs  of  3  eggs,  1  tablespoonful 
corn  starch.  Let  this  come  to  a  boil  and  pour  over  .")  sliced 
oranges.  Beat  the  whites  of  eggs  with  a  tablespoonful  of  sugar. 
Pour  ov'er  the  pudding.  Plac(>  in  oven  until  brown,  and  serve 
cold.  "  }frs.  W.  S.  Hire,  St.  Louis. 
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PLUM  PUDDING. 

1  cup  of  suet  chopped  fine,  1  cup  of  raisins  cut  up,  1  cup  of 
black  molasses,  1  cup  of  buttermilk,  1  teaspoonful  of  soda,  flour 
enough  to  make  very  stiff  batter,  so  spoon  will  stand  up.  nutmeg, 
ginger  and  cinnamon  to  taste,  steam  4  or  5  hours. 

Sauce. — 2  cups  white  sugar,  1  cup  butter,  creamed  very  light, 
and  season  with  brandy  and  nutmeg.  When  ready  to  serve  pour 
over  it  i/o  cup  of  boiling  water. 

Mrs.  Rohert  E.  Sni'dh. 

PLUM  PUDDING. 

2  cups  finely  chopped  suet,  2  cups  sugar,  2  cups  flour.  2  cups 
raisins,  2  cups  currants,  1  cup  citron,  1  teaspoonful  cinnamon,  i/^ 
teaspoonful  cloves,  1  small  nutuieg,  G  eggs,  1  slice  candied  pine- 
apple, 1/2  lb.  chopped  almonds,  pinch  of  salt.  2  teaspoonsful  of 
baking  powder,  or  li/^  level  teaspoonsful  soda.  Wet  with  milk  to 
consistency  as  for  fruit  cake.  Boil  in  tin  mould  4  hours.  Serve 
with  hard  sauce.  Mrs.  Rohert  E.  Smith. 

POOR  MAN'S  PUDDING. 

1  cup  chopped  suet,  2  cups  fine  bread  crumbs,  1  cup  raisins, 
1  cup  currants,  1  teaspoonful  salt,  1  teas|)()<)iiful  cloves.  1  teaspoon- 
ful cinnamon.  1  teaspoonful  allspice,  mix  all  together,  add  1  cup 
molasses  and  1  of  milk,  wet  1  teaspoonful  of  soda  and  stir  in  with 
enough  flour  to  make  a  stiff  batter,  boil  or  steam  4  hours. 

Sauce. — ^1  cup  sugar,  1  tablespoonful  flour,  and  a  lump  of 
butter,  mix  all  thoroughly,  pour  on  2  cu])s  of  boiling  water,  va- 
nilla and  a  little  salt.  Charlotte  Perks. 

POOR  MAN'S  PLUM  PUDDING. 

3I/2  cujjs  of  flour,  1  cup  of  light  brown  sugar,  1  cup  of  black 
molasses,  i/4  cup  of  butter,  1  cup  of  sweet  milk,  1  cup  of  seeded  rai- 
sins, 1  cup  of  currants,  4  eggs,  1  teaspoonful  of  soda,  1  teaspoon- 
fulful  each  of  nutmeg  and  cinnamon,  i/^  teaspoonful  of  cloves. 
Mix  all  together,  tie  loosely  in  heavy  white  nnislin,  and  steam  or 
boil  3  hours. 

Sauce. — 1/2  cup  butter,  wash  out  salt  with  warm  water  and 
stir  to  a  cream,  add  b}^  degrees  2  cups  of  4X  sugar,  beating  to  a 
cream,  flavor  with  2  teaspoonsful  Price's  Extract  Vanilla,  and 
lastly  stir  in  1  tablespoonful  boiling  water. 

Miss  L.  E.  Kingdon. 
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ENGLISH  PLUM  PUDDING. 

1  pound  flour,  2  pounds  raisins,  1  pound  currants,  l'^  pounds 
citron  shred  fine,  6  eggs  whites  and  yolks  beaten  separatel}^ 
dredge  fruit  with  flour,  1/2  cup  of  made  black  coffee,  1  pound 
sugar.  1  nutmeg  grated,  half  teaspoonful  cloves,  mix  all  thorough- 
ly, Avring  out  your  pudding  cloth  in  hot  water,  flour  well  inside, 
pour  in  the  mixture  and  boil  5  hours. 

J/r.s.  Chas.  Gerhard. 

MISS  SHIRLEY'S  PLUM  PUDDING. 

1  pint  each  of  raisins,  grated  bread  crumbs,  and  sweet  milk, 
14  lb.  of  citron,  2  pints  of  nuts  chopped  fine,  G  eggs  well  beaten, 
%  pint  of  brown  sugar,  2  nutmegs,  1  level  tablespoon  cloves,  2 
level  tablespoonsful  cinnamon,  1  wine  glass  wine  and  1  of  brandy, 
mix  well  together  and  add  1  pint  of  flour  mixed  with  2  teaspoons- 
ful  baking  powder.     Boil  6  hours. 

Mrs.  C.  M.  Shirlei/. 

PRUNE  PUDDING. 

1  cup  of  stewed  prunes  chopped,  the  whites  of  G  eggs  well 
beaten,  G  tablespoonsful  of  sugar,  bake  in  a  deep  dish  20  minutes. 

Jennie  Lon. 

PRUNE  PUDDING. 

1  lb.  prunes,  steam  until  tender,  take  out  stones  and  chop 
fine,  add  1  cup  sugar,  2  teaspoonsful  vanilla,  whites  of  4  eggs 
well  beaten,  mix  well,  put  into  dish  and  put  1/2  pint  whipped 
cream  on  top.  •  Mrs.  A.  D.  Brown.,  St.  Louis. 

PRUNE  PUDDING. 

1  lb.  prunes  stewed  soft  and  dry,  remove  \)\X<.  then  chop, 
whites  of  5  eggs  beaten  stitf,  sweeten  to  taste,  then  beat  and  bake 
20  minutes.     Serve  with  whipped  cream. 

Mrs.  I.  H.  Cadwallader. 

PRUNE  PUDDING. 

Whites  of  10  eggs,  1  ciij)  stoned  prunes,  (stewed  and 
chopped).  1  cup  sugar,  1/2  teaspoonful  cream  tartar.  Stir 
prunes  into  the  l>eaten  whites  of  eggs  and  sugar,  add  cream  of  tar- 
tar. Put  into  an  earthen  dish  and  bake  20  minutes  in  a  slow 
oven.     Serve  with  cream.  Mixn  Sara  7'reror. 
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RICE  PTTDDING. 

3  pints  new  milk,  2-3  cup  semi-cooked  rice,  salt  and  raisins, 
steam  li^  hours,  stirring  2  or  3  times,  when  sufficiently  cooked 
and  while  hot,  stir  into  it  the  yolks  of  2  eggs  and  i/o  cup  sugar, 
after  beating  together  beat  the  whites  to  a  stiff  froth,  add  2  table- 
spoonsful  sugar  and  flavor,  pour  over  top  and  brown  in  oven. 

Sarah  L.  White. 

OLD  FASHIONED  RICE  PUDDING. 

1  quart  milk,  2  tablespoonsful  rice.  4  tablespoonsful  sugar, 
pinch  of  salt  and  raisins  if  desired,  when  all  are  in  dish  put 
around  the  toj)  a  few  pieces  of  butter  and  a  little  grated  nutmeg, 
bake  2  hours  stirring  frequently. 

Mrs.  G.  H.  Barnard. 

MRS.  DUNHAM'S  RICE  PUDDING. 

2  quarts  of  milk,  i/o  pint  each  of  sugar,  rice  and  raisins,  14 
pint  of  butter,  stir  ingredients  together  and  bake  in  moderate 
oven  2  hours,  stirring  occasionally  first  hour. 

SPONGE  PUDDING. 

14  cup  sugar,  %  ^'^P  flom".  |>iiit  boiled  milk,  i/4  cup  butter, 
yolks  of  5  eggs,  mix  with  the  flour  and  sugar  a  little  cold  milk, 
stir  into  the  boiling  milk,  cook  until  it  thickens  and  is  smooth, 
add  the  butter,  when  well  mixed  stir  into  the  well  beaten  yolks  of 
the  eggs,  add  the  whites  beaten  stiff,  bake  in  shallow  dish  in  hot 
oven,  placed  in  a  pan  of  hot  Avater. 

Sauce. — 1  small  cup  butter,  v\\\)  sugar,  egg,  beat  to  a  cream, 
add  teaspoonful  vanilla,  4  tablespoonsful  hot  water,  place  in  a 
pan  of  hot  water  on  the  stove.  Mrs.  J.  E.  Seeleij. 

STEAMED  BROWN    Pri)DTN(;. 

1  cup  molasses,  1  cup  sweet  milk.  Vo  cup  i)utter.  1  cup  raisins, 
3  cups  flour,  1  teaspoonful  soda,  1  teaspoonful  cinnamon.  V2  tea- 
spoonful  cloves,  1/2  teaspoonful  'uitiiicg  and  a  little  salt.  Steam 
2  hours.  Mrs.  O.  A.  Adams. 

STEAMED  PUDDINt^. 

1  cup  sweet  milk,  1  cup  molasses.  2-3  cup  butter.  I  cup 
chopped  raisins,  3  cups  flour,  2-3  teasjioonful  soda  put  in  covered 
pail,  steam  3  hours.  Eaten  with  cn^am  and  sugar  or  any  soft 
sauce.  Airs.  Geo.  Mimroe. 
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STEAMED  PUDDINO. 

1-3  cup  butter,  I/2  <*np  sugar,  2  eggs,  V2  ^'wp  milk,  1  cup  flour, 
1  teaspoonful  baking  i)o\vder.  Cream  butter  and  sugar,  add  the 
oggs  well  beaten,  milk  and  flour.  Butter  some  cups,  put  in  1 
spoonful  of  batter,  1  of  cherries,  or  other  small  fruit,  and  cover 
with  batter.     Steam  30  or  40  minutes.     Serve  with  SAveet  sauce. 

Miss  Alice  Payne. 

STEAMED  PUDDING. 

1  cup  molasses,  1  cup  water,  \\  cup  butter,  3  cups  flour,  1  tea- 
spoonful  soda.     Steam  3  hours. 

Sauce. — 14  cup  butter,  1  cup  sugar,  white  of  1  egg,  1  pint 
boiling  water.     Sliced  orange  to  flavor. 

Mrs.  R.  S.  Fleming. 

SWEET  POTATO  PUDDING. 

Select  and  peel  1  good  sized  sweet  potato,  grate,  and  add  3 
well  beaten  eggs,  1  cup  of  sugar.  1  cup  of  flour,  i/^  pint  of  sweet 
milk,  1/4  grated  nutmeg.  Put  into  pudding  dish  or  pan  a  piece 
of  butter  half  the  size  of  an  egg,  make  hot  and  pour  the  pudding 
batter  into  it,  bake  in  a  moderate  oven  until  done,  serve  with  but- 
ter while  hot.  Mrs.  7'hos.  J.  Akins. 

SNOW  PUDDING. 

1  pint  boiling  milk,  set  into  a  kettle  of  boiling  water,  3  table- 
spoonsful  corn  starch,  whites  of  3  eggs  beaten  still',  then  add  to 
the  water  and  steam  10  minutes. 

Sauce. — Beat  the  yolks  of  eggs,  1  cup  milk,  boiled,  then  add 
the  eggs  and  2-3  cup  of  sugar  and  butter  the  size  of  a  walnut. 
Flavor  to  taste.  Mi^s.  G.  R.  Barker. 

SNOW  PUDDING.     (Excellent.) 

Pour  1  pint  of  boiling  water  on  14  box  of  gelatine  (large)  or 
1  small  box.  Add  juice  of  1  lemon,  (5  oranges,  2  cups  sugar. 
AVhen  nearly  cold  strain  and  ad;l  whites  of  3  eggs  beaten  to  a 
stilt'  froth.  Beat  whole  well  together,  until  3^ou  can  just  pour 
out,  then  put  in  a  glass  or  a  fancy  mould. 

Custard  for  above. — "i'olks  of  3  eggs,  1  pint  milk,  2  teaspoons- 
ful  corn  starch,  flavor  with  vanilla  and  cook  as  you  always  do 
soft  custard.     If  you  wish,  add  a  little  sugar. 

Mrs.  TF.  S.  Wiatt. 


158  THE  ST.  LOUIS  COOK  BOOK. 

KENTUCKY  SWEET  POTATO  PUDDING. 

Select  and  peel  1  large  sweet  potato — grate,  add  3  eggs  and  1 
cup  of  sugar,  14  cup  of  flour,  II/2  pints  of  sweet  milk,  spice,  mace 
and  a  little  salt,  put  a  piece  of  butter  half  the  size  of  an  egg  in  a 
l^udding,  heat  and  pour  the  mixture  in  and  bake  in  a  moderate 
oven  until  done.  Mrs.  Thos.  J.  Aldus. 

SUET  PUDDING. 

1  cup  molasses,  1  cup  sour  milk,  1  cuj)  finely  chopped  suet,  1 
cup  raisins  (seeded)  chopped,  1  teaspoonful  soda,  salt,  cinnamon 
and  allspice,  flour  for  stiti'  batter,  steam  ?>  hours.  Serve  with 
sauce.  Clu7'a  R.  Temple. 

SUET  PUDDING. 

1  cup  raisins,  1  cup  sugar,  1  cup  molasses,  1  cup  chopped 
suet,  1  cup  buttermilk,  4  cups  flour  or  enough  to  make  very  stift', 
1  egg,  1  teaspoonful  each  of  baking  powder,  soda,  cinnamon, 
cloves,  nutmeg  and  a  pinch  of  salt.  Put  in  tin  bucket  or  cans 
and  place  in  a  kettle  of  water  to  steam  3  hours  or  longer. 

Sauce. — 2  eggs,  1  cup  sugar,  i/2-cup  butter.  Cream  butter 
and  sugar,  add  the  2  well  beaten  yolks,  beat  together  5  minutes 
add  the  beaten  whites,  and  a  little  nutmeg.  Steam  over  tea  ket- 
tle or  cook  in  rice  boiler.  Mrs.  M.  Mitchel.,  St.  Louis. 

SUET  PUDDING. 

1  cup  chopped  suet,  1  cup  milk,  (sour  pr.'ferred) ,  3  (;ui)s  flour, 
1  cup  raisins,  1  cup  currants,  1  cup  molasses,  1  teaspoonful  each 
of  cinnamon,  cloves,  nutmeg,  allspice  and  soda,  and  1  egg.  Beat 
the  eggs,  add  the  suet,  then  molasses,  and  spices.  Dissolve  the 
soda  in  sour  milk  and  add.  Stir  in  the  flour.  The  addition  of 
chopped  nuts  and  candied  peel,  as  desired,  makes  a  nice  holiday 
pudding.  Mrs.  R.  W.  Ramsay,  Atchison,  Kans. 

SUET  PUDDING. 

1  cup  suet,  chopped  fine,  U^  cups  of  sugar,  4  eggs,  1  cup  sweet 
milk,  1  cup  raisins,  1  cup  currants,  1  teaspoonful  cloves,  2  of  cin- 
namon, 114  allspice,  flour  to  make  as  stiff  as  cake  batter.  Steam 
0  hours.  Serve  hot  with  a  sauce  made  of  1  cup  isugar,  1  table- 
spoonful  flour,  piece  of  butter  size  of  an  egg,  1  egg,  beat  all  to- 
gether add  1  cup  hot  Avater,  let  come  to  a  boil,  remove  from  fire, 
add  grated  nutmeg  to  taste.  J/r^.  C.  P.  Franklin. 
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POP  CORN  PrDDIXG. 

1  qt.  milk,  2  eggs,  1/2  cup  sugar.  14  teaspooiifnl  salt,  1  table^ 
spoonful  butter,  2  cups  of  grated  popcorn,  l)ak(^  20  minutes. 

Mrs.  M.  C.  Sfjirkloff. 

WOODFORD  PUDDIXd. 

3  eggs,  well  beaten,  1  teacup  of  sugar.  1/2  ^"P  ^^'i^'l^  '^^  fl*^*^"' 
and  butter,  1  cup  of  any  kind  of  jam,  1  teaspoonful  soda  dissolved 
in  3  teaspoonsful  of  sour  milk,  cinnamon  and  nutmeg  to  taste. 
Mix  well  and  bake  slowly. 

gauce.— 1  cup  white  sugar,  1  egg.  1  tablespoonful  of  butter, 
creamed  with  the  sugar,  add  Qg^,  place  this  on  the  fire  and  cook 
till  it  smokes  but  do  not  boil.     Stir  it. 

Mrs.  M.  Hall,  Auburn,  Ky. 

WOODFORD  PUDDING. 

3  eggs,  1  teacup  sugar,  1/2  teacup  butter,  1  heaping  cup  flour, 
1  cup  jam  or  preserves,  1  teaspoonful  of  soda  dissolved  in  3  tea- 
spoonsful  of  sour  milk,  cinnamon  and  nutmeg  to  taste,  mix  well 
and  bake  slowly  in  pudding  pan.     Serve  hot  with  rich  sauce. 

Mrs.  Robert  E.  Smith. 

YORKSHIRE  PUDDIN(r. 

1  pint  sweet  milk,  1/2  teaspoonful  sak,  2  eggs,  flour  enough  to 

make  a  thick  batter.     Pour  around  roast  when  nearly  done,  and 

bake  20  minutes. 

Mrs.  J.  E.  Blnter,  Crete,  Nebraska. 

PRUNE  CREAM. 

1  pint  prune  juice,  14  cup  sugar,  1  teasi)()()uful  granulated 
gelatine,  14  cup  cold  water,  14  cup  boiling  water,  1  i)int  cream. 
Measure  gelatine  slightly  more  than  level,  or  14  box  of  shredded 
gelatine,  soak  it  in  the  cold  water  and  then  dissolve  in  the  boiling 
water  and  strain  into  the  prune  juice.  Add  sugar  to  taste  but 
avoid  having  them  too  sweet  (some  add  lemon  juice),  cool,  and 
when  it  begins  to  thicken,  beat  in  1  cup  of  prunes,  stoned,  cut 
small  and  stirred,  then  add  the  whipped  cream.  Turn  it  into  a 
mould,  if  desired  line  the  mould  lirst  with  lady  fingers. 

Mr.^.  H.  M.  Plllsburi/. 
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RAISIN  PUFFS. 

2  eggs,  1/2  t'l'P  l)iitter,  '1  eiips  Hour,  1  cup  milk.  1  cup  raisins 
chopped  fine,  2  tablespoonsful  sugar,  2  teaspooiisful  cream  tartar, 
1  teaspoouful  soda,  steam  lialf  an  hour  in  small  cups.  Serve 
with  sauce.  M rs.  Ed irard  II.  Porter. 

KASPBEURY  BAVARIAN  CRP:AM. 

Soak  1  ounce  of  gelatine  2  hours  in  i/o  cup  water,  mash  1  quart 
ripe  raspberries  and  1  cup  sugar,  strain,  pour  small  cup  boiling 
water  over  gelatine,  stir  until  dissolved,  add  raspberry  juice,  put 
on  ice,  when  thick  add  1  pint  whipped  cream,  mix  well,  cool  and 
serve  Avith  whipped  cream.  J/yv.  A\  L.  Barnard. 

RHUBARB  AYITH  TAPIOCA. 

Have  soaked  in  water  a  cupful  of  tapioca,  and  when  th<^> 
rhubarb  has  come  to  a  boil  (stewed),  add  the  tapioca  and  cook 
together.     Serve  cold  with  cream. 

Mrs.  II.  R.  Lille,  St.  Louis. 

RURAL  ROLL. 

1  qt.  flour,  2  teaspoonsful  baking  powder,  2  tablespoonsful 
lard,  1  teaspoonful  salt  and  as  much  uiilk  as  necessary,  roll  in 
two  parts,  cover  with  any  fruit  you  choose,  roll  in  forui  of  jelly 
cake  and  bake  (juickly,  to  be  eaten  with  sauce. 

Mrs.  J.  0.  Daris. 

"SANEC  AMOUR." 

Take  the  juice  of  3  lemons  and  2  oranges  and  the  grated  rind 
of  1  orange  and  1  lemon.  Stick  a  lem(m  with  cloves  and  hold 
over  the  tire  until  it  is  thoroughly  roasted,  then  slice  in  thin  slices, 
add  a  handful  of  fresh  rose  jietals,  1  large  cupful  of  honey.  Pour 
boiling  water  over  all  and  let  cool  gradually.  When  ready  to 
serve  chill  in  a  shaker.     Serve  in  lemonade  cups. 

SHREDDED  WHEAT  BISCUIT  WITH  STRAWBERRIES. 

I'repare  berries  as  for  ordinary  serving.  >\^arm  biscuit  in 
oven  before  using.  Cut  or  crush  oblong  cavity  in  top  of  biscuit  to 
form  basket.  Fill  the  cavity  with  berries  and  serve  Avith  cream  or 
milk.  Sweeten  to  taste.  Peaches,  blackberries,  raspberries,  blue- 
berries, pineapple,  bananas,  and  other  fruit,  fresh  or  preserved, 
can  be  served  with  Shredded  Wheat  Biscuit  in  the  same  way. 
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SHKEDDED  WHEAT  BISCUIT  FOE  BEEAKFAST. 

Warm  the  biscuit  in  the  oven  to  restore  crispness — don't  burn 
— pour  hot  milk  over  it,  dipping  the  milk  over  it  until  the  shreds 
are  swollen ;  then  pour  a  little  cream  over  the  top  of  the  biscuit. 
Or,  serve  with  cold  milk  or  cream,  according  to  individual  taste. 

SNOW  BALLS. 

2  eggs  beaten  stiff,  6  tablespoonsful  of  milk,  I/2  tablespoonful 
butter,  3  tablespoonsful  sugar,  I/2  tablespoonful,  baking  powder, 
enough  flour  to  stiffen,  flavor  with  lemon,  roll  out  thin,  cut  in 
rings,  fry  in  hot  lard  as  doughnuts. 

Mrs.  Wm.  Argow,  Canton,  Ohio. 

SPANISH  CEEAM. 

11/2  pints  milk,  1  tablespoonful  gelatine,  soak  this  3  hours, 
4  tablespoonsful  sugar,  4  eggs.  Stir  yolks  and  sugar  into  the 
previously  heated  milk  and  gelatine  and  boil  1  minute,  then  stir 
into  this  the  well  beaten  ivhites  flavor,  put  in  mould  and  set  on 
ice.     Serve  with  cream.  M)s.  R.  G.  Rutherford. 

SPANISH  CEEAM. 

Heaping  tablespoonful  gelatine  soaked  in  II/2  pints  milk  1 
hour,  put  on  stove,  and  add  4  tablespoonsful  sugar,  yolks  of  4 
eggs,  and  vanilla,  boil  1  minute,  beat  whites  then  mix  and  pour 
on  niould.     Serve  with  cream. 

Mrs.  I.  H.  Cadwallader. 

A  SPANISH  ,CEEAM. 

1  qt.  milk,  4  eggs,  1  oz.  gelatine,  6  tablespoonsful  sugar,  va- 
nilla flavoring.  Put  the  milk,  sugar  and  gelatine  into  a  sauoe  pan 
and  let  it  come  to  a  boil  stirring  all  the  time.  Add  the  beaten 
yolks  of  eggs  very  slowly,  let  it  stand  off  of  the  fire  a  few  minutes 
then  let  it  boil  again.  Take  off'  the  fire,  add  the  vanilla,  the 
whites  of  the  eggs  beaten  to  a  stiff  froth,  very  slowly. 

Sarah  F.  Ramsay^  St.  Louis. 

STEWED  FIGS. 

1  lb.  of  figs  stewed  to  a  pulp  with  a  little  sugar.  Serve  cold 
Avith  whipped  cream.  Mrs.  R.  S.  Fleming. 
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STRAWBERRY  WHIPPED  CIJEAM. 

1  quart  strawberries,  ?>  qts,  thick  sweet  cream.  1  lb.  sugar,  1 
cup  cold  water,  1  box  Knox's  gelatine.  Cover  the  fruit  with  the 
sugar,  mash  together  and  rub  through  a  sieve,  dissolve  the  gela- 
tine in  1  cup  cold  water  and  set  in  place  where  it  will  warm 
gradually.  Whip  the  cream  to  a  froth,  pour  in  the  dissolved 
gelatine  and  continue  whipping  with  pan  set  on  ice  until  quite 
firm.     Fill  individual  charlottes  well  above  the  edges. 

Mrs.  Vassar,  St.  Louis. 

TRIFLE  ( TE  ET(  )T AL ) . 

(■)  sponge  cakes,  4  ounces  of  ratafias  (snuill  sweet  cookies)  6 
ounces  macaroons,  3  tablespoonsful  raspberry  jam.  H  tablespoons- 
ful  apricot  jam.  '2  ounces  almonds  blanched  and  shredded,  and 
pint  well  flavored  syrup,  nuide  as  for  fruit  salad,  l^  teaspoonful 
of  vanilla.  1  tablespoonful  of  castor  sugar.  Cut  each  sponge  cake 
in  ?)  slices  and  spread  alternately  with  raspberry  and  apricot  jam, 
press  the  cakes  together  again  and  cut  into  strips.  Arrange  in 
the  glass  dish  Avith  alternate  layers  of  uiacaroons  and  ratafias, 
sprinkle  over  each  layer  with  the  almonds,  pour  over  all,  the  fruit 
syrup  and  allow  it  to  soak  thoroughly,  then  pour  over  all  this 
the  custard.  Whip  the  cream  stifly,  add  the  sugar  and  vanilla, 
and  put  on  top.  garnish  with  chopped  pistachio  nuts. 

Miss  Mcrf/  Maf/iU,  Lame,  Ireland. 

WASHINGTON  BIRTHDAY  TARTS. 

Make  a  rich  crust  and  roll  in  rounds  about  0  inches  in  dia- 
meter, mix  a  cup  of  stoned  and  chopi)ed  raisins,  an  egg,  a  cup  of 
sugar,  the  juice  and  grated  rind  of  a  lenu)n  and  a  i)incli  of  salt, 
and  i>ut  tablespoonful  of  the  mixture  on  the  crusts.  Fold  in  the 
shai)e  of  a  three-cornered  hat,  and  press  the  edges  firmly  to- 
gether.    Brush  with  a  little  milk  and  bake  to  a  nice  brown. 

Mrs.  S.  M.  (rreen. 

VANILLA  CREAM. 

1  quart  cream,  1  pint  milk,  1  large  cup  sugar,  1  saltspoonful 
salt,  1  teaspoonful  vanilla.  Scald  milk  in  double  boiler.  Take 
from  fire  and  add  sugar,  while  hot  stirring  until  dissolved.  Pour 
cream  in  freezer,  whip  for  a  few  minutes,  add  other  ingredients 
and  freeze,  using  3  or  4  measures  of  cracked  ice  to  one  of  salt. 

Mrs.  M.  P.  Reynolds. 
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VINEGAR  PIE. 

1  cup  sifted  flour,  2  cups  brown  sugar,  butter  size  of  a  wal- 
nut, vinegar  to  taste.  Mrs.  Nannie  Price. 

VIRGINIA  CHOCOLATE  PIE. 

1  cup  milk,  %  cup  sugar,  3  tablespoonsful  cliocolate,  ''\  Qgg 
yolks.  Grate  the  chocolate  and  heat  Avith  the  milk,  add  sugar 
and  yolks  beaten  to  a  cream,  flavor  with  vanilla,  bake  with  un- 
der crust,  when  done,  spread  the  well  beaten  whites  to  which  has 
been  added  a  half  cup  of  granulated  sugar  and  a  little  vanilla, 
over  the  top  and  slip  it  in  the  ovea  to  brown.     This  makes  2  pies. 

Mrs.  H.  M.  Pillshury. 
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PRESERVES  AND  JELLIES 

CURRANT  JAM. 

Select  large  ripe  currants;  stem  and  Aveigh  them,  and  to 
each  pound  allow  a  pound  of  sugar,  put  l)oth  in  a  porcelain  lined 
kettle  and  stand  over  a  very  moderate  fire,  stirring  occasionally 
until  the  sugar  melts,  then  draw  it  over  a  hotter  part  of  the  fire 
and  stir  until  the  jam  begins  to  boil.  Boil  10  minutes  from  the  first 
boil.  Put  in  tumblers  or  jars,  and  when  cold  fasten  the  same  as 
jelly.  Mrs.  A.  Eieketts. 

CRAB    APPLE     JELLY. 

Have  the  apples  ripe  and  juicv,  quarter  them  and  take  out  the 
black  seeds  or  spots,  then  put  in  i^reserving  kettle  with  a  tea-cup 
of  water  in  the  bottom  to  prevent  burning;  put  on  the  fire  and 
add  more  water  as  it  evaporates  wdiilst  cooking.  Boil  to  a  pulp, 
strain  the  apples  through  a  coarse  flannel.  To  each  pint  of  juice 
allow  liy4  pounds  of  refined  sugar.  Put  the  sugar  in  a  porcelain 
kettle,  pour  the  juice  over  it,  stirring  frequently.  Skim  it 
before  it  boils,  boil  about  twenty  minutes,  or  until  it  congeals  in 
the  spoon,  when  held  in  the  air.  Pour  into  hot  jelly  glasses  and 
cover  when  cold. 

EIG  APPLE  JELLY. 
Pare  five  apples,  core  and  slice  into  a  sauce  pan  with  IVo  cups- 
ful  of  water.  Chop  G  figs  and  add  to  the  apples,  cover  and  cook 
five  minutes.  Add  II/2  cupsful  of  sugar  and  cook  until  apples 
are  soft,  stirring  occasionally.  Remove  from  fire  and  stir  in  2 
tablespoonsful  gelatine  which  has  been  soaked  a  few  minutes  in 
1  cup  cohl  water.  Stir  well  and  jjour  into  a  mould  and  set  away 
to  harden.  Mrs.  Thatcher. 

(;rape  catsup. 

5  lbs.  grapes,  1  lb.  sugar,  1  pint  vinegar,  1  tablespoonful  pep- 
per, 1/2  tablespoonful  salt,  1  teaspoonful  each  of  allspice,  cloves, 
and  ciimamon,  cover  the  grapes  with  water,  cook  10  minutes,  then 
rub  through  a  sieve  so  as  to  remove  the  skins  and  seeds.  Add  the 
ingredients  and  boil  -20  minutes,  or  until  a  little  thicker  than 
cream,  bottle.  Mrs.  11.  M.  PiU-shiiry. 
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PEACH  BUTTER. 

Take  pound  for  pound  of  peaches  and  su^ar;  cook  peaches 
alone  until  they  become  soft,  then  put  in  one-half  the  su^ar  and 
stir  for  one-half  hour;  then  the  remainder  of  the  sugar,  and  stir 
an  hour  and  a  half.     Season  with  cloves  and  cinnamon. 

Mrs.  A.  Ricketts. 

PEACH  PICKLE. 

9  lbs.  of  peaches,  3  lbs.  of  sugar, 1  qt.  of  vinegar.  1  o/.  of  whole 
cloves,  1  oz.  of  cinnamon  stick,  2  whole  teaspoonsf  ul  of  white  mus- 
tard seed.  Boil  this  and  pour  over  the  peaches  for  2  mornings,  let 
peaches  boil  the  third  morning  about  5  minutes.  Use  this  for 
pear  or  wateruielons.  Mrs.  Chas.  PitUiam. 

PICKLED  CAULIFLOWER. 

Cut  up  1  cauliflower  not  very  small,  add  Yo  V^-  <'f  ^niall  onions 
and  2  small  red  peppers,  dissolve  Vt  of  ^  pt-  of  salt  in  water  to 
fully  cover  the  vegetables  and  let  stand  over  night,  drain  in  the 
morning,  heat  1  qt.  of  vinegar,  3  tablespoonsful  of  mustard,  until 
it  boils  put  in  vegetables  and  boil  for  15  minutes. 

Mrs.  Paul  G.  Bezner. 

PINEAPPLE  PRESERVE. 

Scald  in  boiling  water,  first  slice  in  slices  through  the  eyes, 
about  one-third  inch  thick;  then  peel,  cut  in  cubes,  reject  the 
heart  if  pithy.  Weigh.  Put  on  to  boil  with  as  little  water  as 
will  keep  from  burning,  or  boil  in  double  boiler  without  water 
and  cook  till  transparent.  If  the  fruit  is  very  juicy  and  thins 
the  syrup,  lift  out  fraiit  and  cook  syrup  down  thick.  Make  rich 
syrup  %  pound  to  a  pound  with  little  water.  Pour  over  fruit, 
and  let  come  to  a  scald.     Seal  up  like  any  preserves,  air  tight. 

Mrs.  H.  R.  Lille. 

PLUMS,  PEARS,  PEACHES  OR  OTHER  FRUITS. 

7  lbs.  fruit  pared,  4  lbs.  white  sugar,  1  pint  strong  vinegar, 
nuice,  cinnamon  and  cloves.  Put  the  fruit  into  th.e  kettle  with  al- 
ternate layers  of  sugar,  1  pint  of  boiling  water  in  the  Ijottoui.  heat 
slowly  to  a  boil :  add  spice  and  vinegar,  boil  5  minutes,  take  out 
the  fruit  with  a  perforated  skiuuuer  aud  put  on  a  dish  to  cool. 
Boil  the  syrup  thick,  pack  the  fruit  in  glass  jars  and  pour  the 
syrup  on  boiling  hot.     This  quantity  fills  4  mason  qt.  jars. 

Mrs.  Noel. 
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PICKLED  CHERRIES. 

To  every  qt.  of  cherries,  put  a  teacupful  of  vinegar,  1/2  cup  of 
sugar,  teaspoonful  of  whole  cloves,  teaspoonful  of  cinnamon,  boil 
all  10  minutes,  then  put  in  cherries,  leave  the  stems  on  the  cherries 
put  in  jars,  seal  tightly.  Mrs.  Paul  G.  Bezner. 

PICKLED  WATER  MELON  RIXD. 

Peel  and  cut  off  the  soft  and  put  in  cold  water  over  night, 
then  boil  in  water  till  tender.  Take  enough  vinegar  to  cover  rind, 
boil  the  vinegar  with  sugar  and  spice,  I/2  lb.  sugar  to  1  pint  vine- 
gar, 1  tablespoonful  cinnamon,  allspice,  and  cloves,  boil  this 
syrup  8  mornings,  and  pour  over  rind  after  each  boiling. 

Miss  Sara  Trevor. 

PLUM  CONSERVES. 

6  pounds  pitted  plums,  6  pounds  sugar,  4  oranges  rind  and 
juice,  2  lemons  rind  and  juice,  2  pounds  seedless  raisins,  2  pounds 
pecans  or  English  walnuts.  Chop  the  plums,  raisins  and  nut-^; 
grate  the  rinds  of  oranges  and  lemons,  and  cook  for  filsout  three 
quarters  of  an  hour. 

PRESERVED  CHERRIES. 

To  each  pound  of  morella  cherries  allow  1  pound  of  loaf  su- 
gar. Stone  the  cherries  and  mix  the  sugar  through  them  and  let 
them  stand  in  the  sugar  for  over  an  hour.  Then  put  them  on  the 
fire  and  boil  and  skim  them  until  the  fruit  is  clear  and  the  syrup 
thick. 

RAISIN  SWEET  PICKLE. 

2  lbs.  stemmed  raisins  (large)  ;  3  doz.  large  cucumbers  from 
vinegar  cut  into  small  pieces,  small  quantity  of  stick  cinnamon,  a 
few  pieces  of  mace,  2  tablespoonsful  of  white  mustard  seed,  1 
tablespoonful  of  celery  seed,  1  level  teaspoonful  of  ground  pep- 
per, 3  large  cotfee-cupfuls  of  brown  sugar,  heaping  full,  and  1  qt. 
of  cider  vinegar,  boil  vinegar,  spices  and  sugar  together,  add  rai- 
sins and  boil  slowly  until  they  become  clear  and  plump,  pour  all 
over  the  cucumbers  and  mix  thoroughly  in  an  earthen  vessel. 

SARATOGA  JAM. 

2  lbs.  currants,  2  lbs.  raisins,  2  lbs.  sugar,  2  oranges;  juice  and 
grated  rind.  Boil  from  30  to  45  minutes.  Put  in  jelly  glasses. 
This  is  delicious  served  with  roasted  meats  or  fowl. 

Mrs.  A.  Denyoan. 
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SWEET  PEACH  PICKLE. 

7  lbs.  peaches  pared,  4  lbs.  Avhite  sugar,  1  pint  strong  vine- 
gar, mace,  cinnamon  and  cloves.  Put  peaches  into  kettle  with  al- 
ternate layers  of  sugar.  Heat  slowly  to  a  boil,  add  vinegar  and 
spices,  boil  5  minutes,  take  out  peaches  with  a  perforated  skimmer 
and  spread  upon  a  dish  to  cool,  boil  syrup  until  thick,  pack  fruit 
in  glass  jars  and  pour  syrup  over  them  boiling  hot. 

Mrs.  E.  F.  Morgan^  Huntington,  Tenn. 

SPICED  PEACHES. 

The  best  peaches  for  the  purpose  are  the  yellow  ones.  Peel 
and  halve  them,  removing  the  stones.  Then  weigh  the  peaches 
and  for  each  seven  pounds  allow  4  lbs.  of  granulated  sugar,  1  pt. 
of  white  vinegar,  i/4  of  an  ounce  of  whole  cloves,  whole  mace  and 
whole  cinnamon.  Place  the  peach  stones  in  the  oven  to  dry,  and 
tie  the  spices  into  two  small  muslin  bags.  Put  the  vinegar  and 
the  spices  in  a  preserving  kettle  and  stand  over  the  fire,  crack  the 
stones  of  the  peaches,  remove  the  kernels,  scald  them  and  rub  off 
the  brown  skin.  Lay  the  peaches  in  a  stone  jar  with  the  hollow 
sides  up,  and  sprinkle  over  each  layer  a  few  of  the  blanched  ker- 
nels. Let  the  spiced  vinegar  boil  for  5  minutes,  then  pour  over 
the  peaches  while  scalding  hot.  Cover  and  let  stand  for  24  hours. 
At  the  end  of  that  time  drain  off  the  syrup,  boil  for  5  minutes  and 
again  pour  over  the  fruit.  Cover  and  again  let  stand  over  night. 
In  the  morning  draw  off  the  syrup,  boil  for  15  minutes  and  pour 
over  the  peaches.  When  perfectly  cold,  place  the  spice  bags  on 
the  top,  cover  the  jar  tightly.  - 

SPICED  PEARS. 

Choose  small  deliciously  flavored  sickle  pears  and  for  7  lbs. 
allow  half  the  weight  in  sugar,  a  pint  of  white  vinegar,  and  1 
ounce  of  mixed  whole  cloves,  mace  and  cinnamon.  Divide  the 
spices  in  4  parts,  and  put  into  small  muslin  bags.  Have  ready  a 
bowl  of  cold  water  to  which  has  been  added  a  little  vinegar.  Peel 
the  pears,  leave  them  whole,  as  you  drop  them  into  the  cold  water 
to  preserve  the  color,  boil  sugar  and  vinegar  until  they  form  a 
syrup.  Then  add  the  spices  and  drop  in  as  many  pears  as  can  be 
accommodated  without  crowding.  Boil  gently  until  a  straw  will 
penetrate  them  without  effort.  Then  take  out  the  fruit,  place  in  a 
stone  jar,  and  add  a  second  quantity  to  the  syrup.  Continue 
until  all  are  cooked,  then  boil  the  syrup  alone  for  20  minutes,  and 
pour  over  the  pears.  Place  the  spice  bags  on  the  top,  and  when 
cold  cover  the  jar  tightly. 
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SWEET  PICKLE  PEACHES. 

Use  cling  stone  peaches,  to  8  pounds  of  fruit,  allo^v  4  pounds 
of  sugar,  1  quart  of  vinegar,  "2  ounces  stick  cinnamon.  '2  ounces 
cloves.  Poil  sugar,  vinegar  and  cinnamon  for  full  five  minutes, 
then  put  in  peaches  with  2  or  •'>  cloves  in  each  peach.  When  done 
enough  to  prick  easily  with  a  fork.  i)ut  in  jars.  Boil  syrup  down 
half  the  (luantity.  ])our  over  jjeaches  and  seal  while  hot. 

M)'s.  R.  (t.  Spdhlhiff,  TJudsaij,  Okla. 

AVATERMELON  RIND  PRESERVE. 

Use  a  melon  with  a  thick  rind.  Remove  the  heart,  leaving  14 
of  an  inch  of  the  ri'd.  pare  oil'  the  green  and  cut  the  rind  into  dice 
of  1  inch  square  sui'face,  weigh  and  allow  lb.  for  lb.  of  white 
sugar.  It  is  well  to  use  '1  or  :>  kettles,  dividing  the  fruit  and  sugar 
between  them,  make  a  syrup,  using  the  least  possible  water,  the 
melon  juice  ^yill  usually  be  sufficient,  boil  and  skim,  cook  the  melon 
rind  till  very  clear,  scald  2  lemons,  rub  well  and  cut  into  knife- 
blade  slices,  removing  the  seeds,  boil  with  the  fruit  15  minutes, 
race  ginger  may  be  used  if  preferred.     Seal  hot  in  glass  jars. 
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CANNED  FRUIT 


Fruits  are  best  when  served  ripe,  and  in  season.  Should  be 
cooked  in  earthen  or  granite  ware.  Use  wooden  spoon  in  stirring. 
Keep  canned  fruit  in  dark  closet.  After  cans  have  been  used  once 
and  before  fruit  is  again  put  into  them,  they  should  be  put  into  a 
kettle  of  water  containing  a  handful  of  Sal-soda,  which  must  be 
brought  to  a  boil,  let  them  cool  in  the  water,  rinse  thoroughly  in 
cold  water,  AMien  fruit  is  hot  the  jar,  cover  and  rubber  should 
be  hot.  Mrs.  Jennie  M.  Bull. 

In  preparation  of  these  non-metalic  surfaces  only  should  be 
allowed  to  come  in  contact  with  the  materials  employed.  Fruits, 
are  agreeable  and  refreshing,  but  as  the  proportion  of  water  is 
high,  and  of  nitrogenous  matter  low,  they  are  of  little  nutritive 
value.  When  taken  in  moderation  the}^  are  very  wholesome. 
Fruit  is  best  eaten  in  the  morning. 

CANNED  CHEERIES. 

Use  large  red  or  white  cherries.  Wash,  remove  stems  and 
pit,  then  follow  directions  for  canning  fruit. 

Mrs.  Jennie  M.  Bull. 

CANNED  PEACHES. 

Select  some  fine,  free-stone  peaches,  pare,  cut  in  two  and 
stone  them.  Have  your  mason  jars  ready  and  fill  up  with  the 
peaches,  then  fill  to  the  top  w^ith  the  juice  which  you  have  pre- 
pared before  hand.  A  half  a  cup  of  sugar  to  a  cup  of  water. 
Now  close  up  and  stand  your  jars,  in  a  large  kettle  of  water  and 
let  this  water  boil  for  about  25  minutes,  then  close  up  air  tight. 
Your  peaches  will  remain  like  fresh  peaches. 

Mrs.  A.  Ricketts. 

CANNED  PEACHES. 

Wipe  peaches  and  allow  them  to  stand  in  hot  water  long 
enough  to  loosen  the  skins.  Allow  two-thirds  fruit  to  one-third 
sugar.  21/2  cups  water  to  each  pound  of  sugar;  boil  sugar  and 
water  ten  minutes,  then  cook  small  quantity  of  fruit  at  a  time  in 
syrup.     By  so  doing,  fruit  will  keep  its  shape. 

Mrs.  Jennie  M.  Bull. 
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CANNED  PEACHES. 

Allow  half  a  ijound  of  sugar  to  1  lb.  of  peaches,  and  to  every  6 
lbs.  of  sugar  allow  half  a  tumbler  of  water,  put  in  the  pan  in  al- 
ternate layers  of  jDeaches  and  sugar.  Let  the  fruit  of  sugar  re- 
main in  the  pan  at  back  of  the  stove  away  from  the  strong  heat 
until  upon  tipping  the  vessel  up  you  can  see  some  liquid,  then  fill 
the  jars  which  you  must  have  standing  in  a  large  pan  of  hot  water 
(put  in  when  cold),  keep  in  a  dark  closet.  The  peaches  should  be 
ripe  but  not  soft.  Mi's.  Lyle. 

CANNED  PINEAPPLE. 

For  6  lbs.  of  fruit,  make  a  syrup  with  214  lbs.  of  sugar  and 
3  scant  pints  of  water,  boil  syrup  five  minutes  and  skim  or  strain 
if  necessary,  then  add  the  fruit  (which  should  be  weighed  after 
it  is  cut  and  ready  to  use)  and  let  it  boil  up.  have  cans  hot,  fill  and 
shut  up  as  soon  as  possible.  Use  the  best  white  sugar,  cut  the 
fruit  14  iiich  thick. 

Pineapple,  quince  and  all  hard  fruits  should  be  cooked  in 
boiling  water  until  nearly  soft,  then  put  in  syrup  to  finish  cook- 
ing. Fill  jars  and  seal  as  directed.  While  filling  jars  place  them 
on  a  cloth  rung  out  of  hot  water.  Mrs.  Jennie  M .  Bull. 

CANNED  SKAWBERRIES. 

Allow  2  baskets  to  a  qt.  jar,  put  ^  lb.  granulated  sugar,  2 
tablespoonsful  water  on  to  boil  until  syrup  will  drop  from  spoon. 
Drop  in  fruit  carefully,  allow  to  boil  about  two  minutes,  then 
carefully  skim  out  the  fruit  into  the  jars  and  fill  to  overflowing 
with  hot  syrup.     Seal  inunediately. 

Mrs.  Jennie  M.  Bull. 

,CANNED  TOMATOES. 

Use  very  ripe  tomatoes.  First  put  them  in  a  large  pan  of 
boiling  water  to  loosen  the  skins,  which  is  then  easily  removed; 
then  put  the  tomatoes  into  the  kettle,  set  over  a  moderate  fire  and 
let  them  come  to  a  boil.  After  they  have  boiled  slowly  one-half 
hour,  they  are  put  into  jars  whilst  boiling  hot  and  sealed  tightly. 
Set  in  a  cool  dark  closet.  Be  sure  to  fill  the  jars  quite  full,  else 
they  will  not  keep. 
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CONFECTIONERY 

ALMOND  CANDY. 

Boil  31/2  pounds  of  brown  sugar  with  1  pint  of  water  for 
about  1  hour,  and  pour  it  on  a  marble  slab.  Si^rinkle  over  it  2 
pounds  of  almonds,  work  them  thoroughly  together  until  firm 
and  make  into  a  thick  roll.  Cut  into  slices  V2  inch  thick  with  a 
sharp  knife.  The  almonds  are  not  blanched,  but  must  be  washed 
clean.  ^^fs.  S.  M.  Green. 

BUTTER  SCOTCH. 

1  cui)ful  of  molasses,  1  cupful  of  brown  sugar,  and  1/2  cupful 
of  butter.  Boil  about  twenty  minutes  and  put  on  a  stone  or  plate 
to  harden.  ^trs.  S.  M.  Green. 

CREAMED  DATES. 

Select  large  dates,  slit  at  one  side  and  take  out  the  stone; 
fill  with  fondant,  flavored  as  best  liked,  and  lay  on  a  plate  to  hard- 
en. 

CANDY  FROM  CONFECTIONER'S  SUGAR. 

Measure  the  unbeaten  white  of  an  egg  in  a  tablespoon,  taking 
equal  quantity  of  thick  cream,  flavored  with  lemon  juice;  add  to 
this  on  a  plate  enough  confectioner's  sugar  to  work  into  a  dough 
stiff  enough  to  mould  into  balls;  prepare  beforehand  dates  cut 
lengthwise  and  stoned,  stuff  with  candy,  and  an  almond. 

Mrs.  Chas.  Miller. 

CANDIED  VIOLETS. 

Break  off  the  heads  of  some  fine  double  violets,  dip  them  in 
water  in  which  a  little  isinglass  has  previously  been  dissolved  and 
put  them  into  a  little  cooled  spun  sugar,  sprinkle  the  violets  with 
the  finest  powdered  sugar  and  lay  them  on  sheets  of  white  paper 
in  the  sun  or  some  warm  place,  but  on  no  account  i)ut  them  in  the 
oven.  To  nuike  the  spun  sugar  boil  a  (luarter  of  a  pound  of  loaf 
sugar  in  half  a  pint  of  water  until  it  forms  strings  on  a  spoon 
when  dipped  in  it.  Mrs.  S.  M.  Green. 


J78  THE  ST.  LOUIS  COOK  BOOK. 

CANDY  WITHOUT  COOKIXG. 

\Miite  of  1  egg,  the  same  amount  of  cold  water,  mix  this  and 
stir  in  powdered  sugar  until  it  is  thick  enough  to  mould. 

Mrs.  Grace  Taylor. 

CHOCOLATE  FUDCiE. 

2  cupsful  granulated  sugar,  1  cupful  milk,  i/o  of  Vi  of  cake  of 
bitter  chocolate,  10  marshmallows,  butter  size  of  walnut,  II/2  tea- 
spoonsful  of  vanilla,  mix  sugar  and  milk  together  thoroughly, 
then  put  on  stove  and  add  chocolate,  after  it  has  come  to  a  boil 
add  marshmallows,  cook  until  it  forms  a  soft  ball  in  cold  Avater, 
then  add  butter  and  vanilla  just  before  beating.  Beat  until 
creamy  and  pour  in  buttered  plates.  Berenice  L.  Hartley. 

GLACE  CHESTNUTS. 

Boil  and  shell  the  nuts,  take  off  the  brown  skin  and  dip  into 
a  syrup  made  by  boiling  2  cupsful  of  sugar,  1  cupful  of  water  and 
14  of  a  teaspoonful  of  cream  of  tartar  to  the  ''crack",  which 
means  when  it  will  not  stick,  but  is  brittle  in  cold  water.  Set  the 
vessel  of  sjanip  into  hot  water  and  dip  the  nuts  into  it;  they  must 
be  perfectly  dry  and  a  fork  can  be  used  to  dip  them.  Lay  on 
greased  paper,  and  dip  again  if  needed. 

Mrs.  S.  M.  Green. 

COCOANUT  ICE. 

1  lb.  of  loaf  sugar,  1  lb.  castor  sugar,  dessicated  cocoauut  to 
taste,  color  with  cochineal,  jnit  milk  into  sauce  pan  when  boiling 
add  sugar  and  boil  -1  minutes,  pour  into  basin  add  cocoauut  and 
beat  with  fork  until  getting  thick,  pour  1/0  into  a  greased  plate, 
color  other  V2  «i^d  put  on  top,  cut  into  squares  before  cold. 

Miss  Mary  Magill,  Lame,  h'eland. 

WHITE  CKEAM  CANDY. 

4  cups  granulated  sugar,  2-3  cup  water,  1-3  cup  vinegar,  but- 
ter the  size  of  an  egg,  1  tablespoonful  glycerine,  1  teaspoonful 
vanilla,  boil  all  but  the  vanilla  for  20  minutes  without  stirring,  or 
until  it  crisps  in  water,  just  before  pouring  out,  add  a  small  tea- 
spoonful of  soda  and  the  vanilhi,  this  can  be  pulled  beautifully 
white. 
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CHOCOLATE  CRP^AMS. 

1  cupful  of  cream,  4  cupsfiil  of  sugar,  boil  twenty  minutes 
and  stir  Avhile  cooling;  roll  into  balls  and  dip  into  melted  choco- 
late. ^^^^-  Ghas.  Miller. 

DIVINITY  CANDY. 

31/2  cupsful  granulated  sugar,  1  cupful  corn  syrup,  whites  of 
3  eggs,  water  enough  to  cook,  1  cupful  of  nuts;  put  ?>  cupsful  of 
sugar,  the  syrup  and  about  1  cupful  of  water  on  stove  in  one  pan; 
and  then  1/0  cupful  of  sugar  and  enough  water  to  cook  in  another 
pan ;  while  these  2  batches  are  cooking  beat  the  whites  of  the  eggs 
to  a  stiff  froth.  Let  your  sugar  cook  until  it  is  almost  hard  enough 
to  break,  then  pom-  little  batch  over  the  eggs  while  you  beat  theui ; 
follow  with  big  batch  and  beat  until  it  gets  stiff;  just  before 
turning  out  stir  in  the  nuts.     This  is  fine. 

Mrs.  J.  W.  Dickey. 

FONDANT. 

2  cupsful  of  granulated  sugar,  1/2  cupful  of  hot  water,  one- 
third  teaspoonful  of  cream  of  tartar;  set  over  fire  and  stir  until 
melted,  do  not  let  it  boil  until  thoroughly  melted;  set  a  plate  over 
this  and  boil  from  five  to  seven  minutes,  then  take  the  plate  off, 
try  it  by  dropping  a  little  in  some  cold  water,  if  it  forms  a  little 
ball,  take  it  off ;  set  the  pan  in  cold  water,  Avhen  it  has  cooled  some 
stir  until  it  creams.  Use  a  scant  si)oonful  of  vanilla  for  flavor- 
in  o-.  Miss  Alice  Paijne. 

FONDANT. 

Put  a  scant  cup  of  "coffee  A''  sugar  and  a  half  cu})  of  water 
to  dissolve;  in  two  hours  add  a  bit  of  cream  of  tartar  the  size  of 
a  white  bean,  dissolved  in  a  spoonful  of  cold  water;  set  over  a  very 
quick  fire  and  stir  until  the  syrup  begins  to  boil ;  stop  at  once  then, 
or  it  will  grain.  In  three  minutes  (h-op  a  little  in  a  cup  of  cold 
water;  when  you  can  make  a  soft  ball  of  it  between  the  fingers  it 
is  ready  to  pour.  Do  not  stir,  but  pour  ({uickly  into  a  shallow 
pan  that  has  been  rinsed  in  cold  water,  not  greased.  When  per- 
fectly cold  l)eat  with  a  large  spoon  or  paihlle  until  it  is  white; 
then  knead  with  the  hands,  just  as  if  it  were  dough.  If  not  l)oiled 
long  enough  the  fondant  will  be  too  hard ;  in  either  case  it  may 
be  reboiled  with  a  little  water  added  until  just  right. 

.l/;'.s-.  .S".  M.  Green. 
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FRUIT  GLACE. 

Put  fruit  on  hooks  of  fine  wire,  dip  into  sugar  at  the  sixth  de- 
gree, and  hang  where  nothing  will  touch  until  dry. 

Alma  A.  Argow,  Canton,  Ohio. 

FRUIT  GLACE. 

1  cup  granulated  sugar,  1  cup  cold  water,  add  1-3  cup  of 
boiling  water,  if  the  thread  formed  breaks  off  brittle,  the  syrup 
is  done,  have  orange  pared  divided  into  eighths  and  wiped  free  of 
moisture,  pour  part  of  the  hot  svrup  into  a  small  cup.  which  is 
kept  in  boiling  water;  put  the  orange,  or  cherry,  grape,  walnut 
or  pear  on  the  wire,  dip  in  the  syrup,  place  them  on  a  buttered 
dish.     Verv  fine.  Mj-s.  Win.  Arr/otc,  Canton,  Ohio. 

FUDGE. 

2  cupsful  of  sugar.  2-3  cupsful  of  milk,  1  tablespoonful  of 
butter,  3  squares  of  chocolate.  ]Melt  butter,  and  add  milk  and 
sugar.  Heat  to  a  boiling  point  and  add  chocolate,  stirring  con- 
stantly until  chocolate  is  melted,  and  cook  until,  when  tried  in 
water  it  gets  hard.  Ethel  Pulllam. 

,  FUDGE  (WNDV. 

1  teacupful  of  milk,  2  teacupsfnl  granulated  sugar,  butter 
about  the  size  of  an  egg.  chocolate  one-third  to  one-half  cake. 
Boil  on  quick  fire,  till  bubbles  begin  to  have  a  scummy  look, 
then  remove  into  pan  of  cold  Avater  to  hasten  cooling,  and  beat 
vigorously  until  stiff,  then  empty  on  platter,  and  knead  thor- 
oughly with  hands,  then  flatten  out  to  cool.  Finely  chopped  nuts 
may  be  added  just  before  kneading  if  desired. 

Miss  L.  Ran/,-en,  Newpark,  Ireland. 

SMITH  colle(;e  fudge. 

14  cupful  of  butter;  1  cui)ful  of  brown  sugar.  1  cupful  of 
white  sugar,  I/2  cupful  of  cream,  14  cupful  of  molasses,  2  squares 
Baker's  chocolate,  l^^  teaspoonsful  vanilla.  Melt  the  butter. 
Mix  in  a  dish  the  white  and  brown  sugar,  cream  and  molasses. 
Add  this  to  the  butter,  and,  after  it  has  been  brought  to  a  boil 
continue  boiling  for  two  and  one-half  mimites,  stirring  rapidly. 
Then  add  the  chocolate  scraped  fine.  Boil  this  five  minutes, 
stirring  rapidly  at  first,  then  more  slowly  to  the  end.  After 
taking  from  the  fire,  add  the  vanilla.  Stir  until  it  thickens,  then 
pour  into  buttered  platter  and  cool. 

Mrs.  H.  M.  Pillshnry. 
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ICE  CREAM  CANDY. 

Boil  4  cupsful  of  granulated  sugar,  1  cupful  of  water  and  1 
teaspoonful  of  cream  of  tartar  for  20  minutes.  Flavor  by  adding 
2  scjuares  of  chocolate  while  boiling.  Pour  out,  let  it  cool  and 
pull  like  tally.  Mrs.  S.  M.  Green. 

KISSES. 

Beat  the  whites  of  4  eggs,  15  minutes,  add  1  cup  white  sugar, 
y2  teaspoonful  vanilla  and  beat  all  together  15  minutes  more,  bake 
in  a  very  slow  oven,  ')4  <'f  '^'i  hour. 

ConuVui  Argow,  Canton.,  Ohio. 

LEMOX  CANDY. 

Put  into  a  kettle  ?)i/2  lbs.  sugar,  I  Vo  pts.  water  and  1  teaspoon- 
ful cream  of  tartar,  let  boil  till  brittle  when  dropped  in  water; 
pour  into  a  shallow  buttered  dish,  when  cool  enough  to  handle, 
add  a  teaspoonful  of  tartaric  acid  and  a  teaspoonful  of  lemon  ex- 
tract, work  them  into  the  mass,  the  acid  must  be  fine  and  free  from 
lumps.     Mold  into  balls. 

Mrs.  Stewart  Scott. 

MEXICAN  CANDY. 

Boil  2  cups  of  brewn  sugar  and  1/2  a  cup  of  milk  until  it  balls 
in  cold  water,  add  2  tablespoonsful  of  butter,  and  when  that  melts, 
take  from  the  fire,  beat  until  slightly  granulated,  and  then  stir  in 
a  cup  of  English  walnut  meats,  broken  small.  The  candy  must 
be  stirred  all  the  while  or  it  will  burn.  After  the  nuts  are  in,  beat 
hard  and  pour  into  l)uttered  dishes. 

Mrs.  S.  M.  Green. 

MOLASSES  CANDY. 

1  (j[t.  good  molasses,  V2  ^"up  vinegar,  1  cup  sugar,  butter  size 
of  an  (^gg,  1  teaspoonful  baking  soda.  Boil  molasses  and  sugar 
add  butter  and  the  soda  dissolved  in  hot  water.  Flavor  to  taste, 
add  butter  and  the  soda  dissolved  in  h(>t  water.  Flavor  to  taste, 
pour  in  into  buttered  dishes  and  i)ull  when  cool. 

ANOTHER  NUT  CANDY. 

Make  a  boiled  icing  as  for  Angel  Food  Cake  and  stir  into  it 
chopped  nuts,  pour  onto  a  platter  V2  ii^ch  deep,  when  cold  cut  into 
blocks.  Miss  Anna  Belle  Stewart. 
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NUT  BUTTER  SCOTCH. 

1  cup  white  sugar,  2  tablespoonsful  butter,  ;5  tablespoonsful 
molasses,  4  tablespoonsful  water,  boil,  test  this  by  dropping  in 
cold  water  and  when  it  snaps,  pour  into  a  buttered  tin,  the  bottom 
of  which  is  covered  with  nuts. 

Alma  Argow,  Canton,  O. 

NU(UiET,  CANDY. 

1  cup  sugar  and  enough  water  to  dissolve  in  1  pan.  ,Cook  till 
syrup  threads,  2  cups  sugar,  water  to  dissolve,  and  1  cup  of  rock 
candy  syrup  in  another  pan.  Cook  Avell.  Have  whites  of  3  eggs 
well  beaten,  stir  the  1st  pan  into  the  egg,  beat  well,  then  second 
pan  into  this,  also  beat  well,  then  1  cup  nuts,  (pecans,  almonds, 
or  any  kind  of  nuts),  and  vanilla  flavoring  stirred  in.  Pour  in 
a  dish  or  pan  and  round  up  as  a  loaf.     Beat  eggs  in  large  dish. 

Mrs.  Jennie  Bull. 

CANDIED  ORANGE  PEEL. 

Make  a  weak  brine,  about  %  cuj)  salt  for  a  two  quart  jar  of 
water.  Let  orange  peel  stand  in  this  about  two  days.  Then  boil 
the  peel  in  several  changes  of  water  until  it  is  tender  and  fresh- 
ened. Have  ready  a  syrup  of  one  cup  of  water  to  four  cups  of 
sugar.  Cut  the  peel  into  strips  of  any  size,  and  drain.  Then  let 
it  simmer  in  syrup  on  the  back  of  the  stove  until  the  syrup  has 
sinnnered  away  and  the  peel  is  dry  en(*igh  to  sjn'inkle  and  roll  in 
granulated  sugar.  It  is  easier  to  cut  the  peel  with  scissors,  and  it 
is  no  matter  if  it  stands  over  night  in  the  syrup  before  sinnner- 
iug  down.  Mrs.  A.  H.  White. 

PATIENCE  CANDY. 

3  cupsful  granulated  sugar,  i2  cupsful  milk,  1  tablespoonful  of 
butter,  1/2  cupful  walnuts  or  pecans.  Melt  1  cupful  of  sugar  in  an 
iron  (or  enamel)  saucepan,  stirring  constantly  until  it  is  the  con- 
sistency of  molasses,  add  1  cupful  of  the  milk  and  boil  until  the 
caramel  is  dissolved,  then  add  the  reuuiinder  of  the  milk,  sugar 
and  the  butter,  boil  until  it  threads  heavily  when  dropped  from  a 
spoon,  take  from  the  fire,  put  2  tablespoonsful  in  a  saucer  to  see 
if  it  hardens,  if  it  does  not  harden,  boil  for  a  few  minutes  and  try 
again,  be  sure  to  remove  it  from  the  fire  each  time  while  testing. 
AVhen  the  "try"  is  satisfactory  add  the  nuts  and  stir  until  the  mix- 
ture begins  to  harden,  pour  into  an  oiled  platter,  and  when  cool 
cut  into  squares.  Claire  Payne. 
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PENOCHE. 

2  cups  of  light  brown  sugar,  1  cup  rich  milk,  1  tablespoonful 
melted  butter.  Boil  stirring  constantly  until  it  forms  a  ball  when 
dropped  into  cold  water.  Add  1/2  cup  chopped  nuts,  beat  well  and 
pour  into  a  buttered  dish.  Arrie  W.  Long. 

PRALINES. 

11/2  cups  dark  brown  sugar,  V2  cup  milk.  '21/2  cups  shelled  pe- 
cans (not  chopped)  1  tablespoonful  butter,  1-3  teaspoonful  salt. 
Cook  sugar,  milk,  butter  and  salt  for  about  5  minutes  or  until  a 
soft  ball  is  formed  in  the  water,  then  turn  into  the  mixture  the 
nuts,  turn  the  gas  low  and  stir  and  stir  until  nuts  are  dry,  then 
take  off  and  stir  some  more.  Turn  out  on  a  platter  and  break 
apart  while  still  warm.  Use  sauce  pan  with  a  wooden  handle  and 
a  small  wooden  spoon.  J/iss  Mem/  Rariken. 

PRALINES.     • 

2  cups  light  brown  sugar,  1  cup  water,  1  scant  tablespoonful 
butter,  1  cup  filberts  and  pecans  mixed,  cook  sugar  water  and  but- 
ter until  it  forms  a  soft  ball  after  dropping  in  water,  then  remove 
from  the  fire  and  stir  until  it  begins  to  grain,  mix  the  nuts  with 
the  cand}^  and  after  it  hardens  break  into  small  pieces.  Quaker 
Wheat  Berries  can  be  used  instead  of  nuts. 

.]/y.s\  J'aul  a.  Bezner. 

TOFFEE. 

1  lb.  brown  sugar,  I/2  tin  condensed  milk,  i/^  teacupful  milk, 
flavoring  to  taste,  butter  about  the  size  of  a  walnut.  Boil  20  min- 
utes or  a  little  longer,  before  removing  from  fire,  it  ought  to  be 
crisp  around  edges  of  saucepan,  spread  on  buttered  tins  as  quickly 
as  possible,  and  cut  before  it  gets  cool. 

Miss  Mary  Magill,  Lame,  Ireland. 

TURKISH  DELIGHT. 

4y2  packages  of  Gelatine  soaked  for  2  or  3  hours  in  1  cup  of 
cold  water,  2  lbs.  loaf  sugar  boiled  with  1  cup  of  water  for  20  min- 
utes, and  pour  over  the  soaked  (Jehitine,  color  with  .Cochineal  and 
flavor  with  lemon,  put  plenty  in  to  take  away  taste  of  gelatine, 
pour  into  a  basin  and  leave  till  next  day,  cut  into  squares  and  roll 
in  icing  sugar.  Miss  Mary  May  ill.  Larne^  Ireland. 
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CANDY  CREAM  WALNUTS. 


Dissolve  1  lb.  of  powdered  sugar  in  ^^  teacupful  of  water, 
boil  5  minutes  and  cool  slowly,  stir  constantly,  flavor  when  cold,  if 
not  stiff  enough  to  handle  work  in  a  little  more  powdered  sugar, 
roll  into  small  balls,  press  half  an  English  walnut  on  each  side. 

Alma  Argow. 
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BEVERAGES. 


TO  KEEP  COFFEE  POT  CLEAN. 

After  using-  coffee  pot,  take  out  bag  and  wash  thoroughly 
and  hang  out  to  air,  it  is  best  to  have  two  bags  so  that  one  can  be 
aired  whik^  the  other  is  in  use,  clean  inside  of  coffee  pot  with 
borax  or  some  good  cleaner — "never  use  soajV'  put  coffee  pot  in 

sun  occasionally. 

Mrs.  Alfred  Ricketts. 

THE  BEST  COFFEE. 

If  possible,  always  use  the  aluniinuni  i)ot  with  the  percola- 
tor. To  each  person,  use  1  tablespoonful  of  coffee;  then  add  boling 
water ;  allow  to  boil  B  to  5  minutes :  pour  out  a  cupful  two  or  three 
times  while  boiling  and  pour  back  through  the  ])ercolator,  as  this 
brings  out  the  strength  of  the  coffee.  Coffee  should  not  be  al- 
lowed to  stand  and  should  be  made  just  before  serving.  If  pos- 
sible, use  Blanke's  Faust  Blend,  as  it  is  conceded  to  be  the  most 
popular  and  one  of  the  best  coffees  on  the  market. 

Mrs.  Thos.  J.  Akins. 

BLACKBERK  Y  ACID. 
12  pounds  of  berries,  2  <]ts.  of  rain  water,  five  ounces  of  tar- 
taric acid.  Put  whole  in  a  jar  (mixing  acid  well  with  fruit)  and 
let  stand  48  hours.  Drain  off  juice  without  pressing  fruit,  and  to 
each  pint  of  juice  add  11/2  pounds  of  sugar.  After  fermentation 
bottle  and  put  away  for  use.  Diluted  with  3  parts  of  water  to  one 
of  the  acid,  one  has  a  delicious  and  refreshing  beverage. 

Mrs.  M.  J.  Breaker. 

BLACKBEPvRV  CORDIAL. 

Blackberry  juice.  1/0  gallon;  white  sugar,  •_!  lbs.;  1  tablespoon- 
ful each,  of  ground  cloves,  allspice,  cinnamon  and  nutmeg;  boil 
15  minutes;  add  1  gill  of  brandy  or  whisky;  bottle  and  cork  while 
hot. 

BLACKBERRY  CORDIAL. 
One  pint  blackberry  juice,  1  lb.  sugar,  2  teaspoonsful  cinna- 
mon, 2  teaspoonsful  nutmeg,  2  teaspoonsful  cloves.     Boil  15  min- 
utes.    When  cold  strain,  and  add  1  wine  glass  of  brandy. 

Mrs.  B.  J.  Robert. 
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BLACKBERRY  WINE. 

To  1  gallon  of  blackberries  take  1  qt.  of  boiling  water  and 
pour  water  over  the  berries,  set  this  away  for  24  hours,  then  strain 
it  and  add  3  lbs.  of  sugar,  let  dissolve  and  bottle  it  while  it  is  cold, 
have  good  strong  wine  bottles,  soak  the  cork  thoroughly,  then 
drive  in  to  the  bottle,  tie  them  down  perfectly  tight,  stick  the  end 
of  bottle  in  sealing  wax — by  Oct.  1st,  it  is  ready  to  use — of  course 
the  older  the  better.  J/r.s\  Nettie  Wallace,  St.  Louis. 

CHOCOLATE. 

To  1  quart  of  milk  heated  over  double  boiler  add  7  table- 
spoonsful  bakers  chocolate  and  4  tablespoonsful  sugar.  Serve 
with  whipped  cream.  ]\[rs.  SMrley. 

FREXCH  EOG  PIQUE. 

2  tablespoonsful  of  fruit  syruj),  any  flavor  desired;  one  egg, 
yolk  and  white  broken  in  glass.  Fill  with  bottled  soda  that  has 
been  iced,  mixed  thoroughly  Avith  shaker  until  foamy,  pour  out, 
add  a  dash  of  phosphate,  sprinkle  over  the  top  a  little  grated  nut- 
meg or  fresh  ground  cinnamon,  according  to  taste. 

Mrs.  S.  M.  Green. 

GINGER  WINE.     (A  Christmas  Drink). 

1/2  ounce  essence  ginger,  14  oz.  capsicum,  1  tablespoonful  tar- 
taric acid,  1  teaspoonful  burnt  sugar.  2  lbs.  granulated  sugar. 
Dissolve  sugar  and  tartaric  acid  with  1  pint  of  hot  water,  add 
the  other  ingredients  and  14  g'^h  ^old  Avater.  Put  in  bottles  and 
cork.  Miss  A.  Deny  nan. 

GRAPE  JUICE. 

10  lbs.  of  grapes,  3  qts.  of  water,  let  siunner  until  soft  enough 
to  press  out  the  juice,  add  2  cups  of  sugar,  boil  .">  minutes,  then 
bottle  hot  and  seal.  Mrs.  Paul  G.  Bezner. 

GRAPE  SHERBET. 

2  lbs.  Concord  grapes,  2  lemons.  1  lb.  sugar.  Lay  a  s(iuare  of 
cheese  cloth  over  a  large  bowl.  Put  in  the  washed  gra[)es  and 
mash  thoroughly  with  a  wooden  masher.  Squeeze  out  all  of  the 
juice,  and  add  an  equal  amount  of  cold  water,  the  lemon  juice  and 
sugar,  then  freeze.  Arrie  W.  Long. 
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MINT  PUNCH. 

Put  into  your  puiu-h-boAvl  a  cupful  of  jLiranulated  sugar,  add 
the  juice  of  6  lemons,  and  stir  until  the  sugar  melts.  Put  in  three 
peeled  lemons,  sliced  very  thin,  and  leave  in  the  ice  until  you  are 
ready  to  use  it.  Add  then  a  dozen  sprays  of  green  mint  and  a 
quart,  at  least,  of  pounded  ice.  Stir  well  for  a  minute,  and  pour 
from  a  height  into  it,  tAvo  or  three  bottles  of  imported  ginger  ale. 

Mrs.  S.  M.  Green. 

( )R  A  N  ( i  E  MA  KM  ALADE. 

1  dozen  oranges,  4  dozen  lemons. 

Carefully  peel,  take  otf  tough  white  rind,  cut  peeling  in  thin 
strips,  slice  oranges  and  measure.  To  each  cup  of  pulp  and  peel- 
ing add  '2  cups  of  water.  Let  stand  12  hours,  boil  hard  one-half 
hour,  let  stand  12  hours  again.  Measure  and  to  each  cup  of  juice 
find  pulp  and  peeling  add   1   ciip  of  sugar,  then  proceed  as  with 

jelly. 

PUNCH. 

2  cups  lemon  juice,  2  cups  sugar,  I/2  ^'np  orange  juii-e,  V^  cup 
pineapple  juice,  I/2  cup  chopj)ed  pineapple,  l-;^>  cup  maraschine 
cherries.     This  (juantity  makes  1  gallon. 

J/n-.  S.  B.  Jones. 

PUNCH. 

11/2  cups  lemon  juice,  I/2  (^wp  orange  juice,  V2  cup  pineapples 
juice,  1-3  cup  cherry  juice,  2  cuj)s  sugar,  add  enough  water  to 
make  a  gallon.     Use  any  fruit  coloring. 

Mrs.  A.  W.  Payne. 

KHUBARB  MARMALADE. 
Peel  .")  oranges,  taking  away  the  white  rind  and  pips;  put  the 
pulp  into  a  stew  pan  witii  \\\v  pec!  cut  very  fine;  add  5  pounds 
rhubarb,  cut  into  small  pieces,  4  pounds  loaf  sugar;  boil  this  for  2 
hours,  and  the  fruit  half  an  hour  before  adding  the  sugar.  Three 
lemons  may  be  used  instead  of  oranges,  if  preferred. 

Sarah  F.  Ramsay. 

KUSSL\N  TEA. 

Pare  and  slice  G  juicy  lemons  and  lay  a  piece  in  the  bottom 
of  each  cup,  sprinkle  with  white  sugar  and  i)()ur  hot  strong  tea 
upon  it,  do  not  use  cream. 

Cornelia  Argoic,  Canton,  Ohio. 
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TEA  PUNCH. 

Make  a  strong  tea  from  a  high  grade  quality.  Let  cool  and 
strain  over  a  huge  block  of  ice,  add  sugar  to  suit  the  taste,  to  each 
pint  of  tea  add  1  gill  of  Cherry  phosphate,  juice  of  i/4  lemon,  some 
people  also  like  to  add  a  small  amount  of  sherry.  This  is  a  de- 
lightful and  refreshing  beverage  for  a  summer  drink  or  recep- 
tions. J/rs.  Thos.  J.  A  kins. 
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Invalid  Cookery 

BEEF  BROTH. 

Mince  1  lb.  of  lean  beef,  add  1  qt.  cold  water  and  2  table- 
spoonsful  rice.     Boil  1  hour,  strain  and  add  salt  and  pepper. 

Mrs.  G.  IT'.  Brown. 

CHICKEX  BROTH. 

1/2  chicken,  1  qt.  cold  water,  '1  tablesi)oonsful  rice.     Boil  until 

thoroughly  done,  strain  and  season.     ^Mutton  broth  may  be  made 

in  the  same  Avav,  using  1  lb.  mutton. 

Mm.  G.  IF.  Brown. 

BARLEY  AVATER. 

Put  2  oz.  pearl  barley  into  1  pt.  of  boiling  water  and  let  it 
simmer  a  few  minutes.  Drain  off  and  add  2  qts.  boiling  water, 
2  figs,  and  a  few  raisins,  cut  fine,  and  lioil  slowly  until  reduced  to 
about  1/2.  Strain  and  sweeten  to  taste  adding  juice  of  1  lemon, 
and  nutmeg  if  desired. 

BARLEY  WATER. 

1  pint  boiling  water,  2  oz.  pearl  barley,  14  lemon  peel  and 
sugar.  Wash  the  barley  well  in  two  or  three  Avaters.  Put  this 
into  a  pitcher  together  with  a  tablespoonful  and  the  ])eel  from  a 
quarter  of  a  lemon  cut  very  thin.  Pour  onto  this  1  ]nnt  of  boil- 
ing Avater.  CoA^er  the  pitcher  and  let  it  stand  on  ice  until  cold. 
When  cold  strain  into  another  pitcher  and  it  is  ready  for  use. 

THICK  BARLEY  WATER. 

Wash  the  l)arley  tAvo  or  three  tinu^s,  put  in  a  sauce  pan  (not 
tin)  double  boiler,  pour  oA^er  it  2  qts.  of  cold  AA-ater.  bring  to  a  boil, 
and  let  boil  sloAvly  for  2  hours.  Pour  into  a  pitcher  Avith  the  thin 
peel  of  1/2  lemon.  Set  it  on  ice  to  becouie  perfectly  cold.  AVhen 
cold  take  out  the  lenu)n  peel  and  ^  Aveeten  to  taste. 

BEEF  TEA. 

Cut  up  1  lb.  of  good  lean  beef,  put  into  a  jar  Avith  1  teacupful 
of  water,  cork  closely  and  set  in  a  boiler  to  cook  it  Avill  require  3 
to  4  hours.     Very  strengthening. 

Mm.  P(nil  G.  Beziier. 
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BEEF  TEA. 

This  much  abused  article  will  Hiul  its  chief  use  in  those  weak 
conditions  in  which  the  patient  needs  stinudatino;.  There  is  very 
little  nourishment  in  it,  but  it  seems  to  liave  a  remarkable  jjower 
to  sustain  life  out  of  all  projiortion  of  the  amount  of  solid  matter 
which  it  contains.  If  a  i)atient  has  a  continued  fever,  and  it  is 
known  that  beef  tea  will  be  wanted  from  day  to  day,  too  much 
pains  cannot  be  taken  in  its  preparation.  It  is  well  to  observe  the 
following  rules : 

Never  let  the  beef  tea  boil. 

Always  begin  Avith  cold  water. 

The  finer  the  beef  is  cut  the  better. 

There  should  be  no  fat.  gi-istle  or  bones  adhering  to  the  meat. 

The  proper  proportion  of  beef  and  Avater  is  1  pound  to  1  pint. 

Beef  tea  that  jellies  when  cold  has  not  been  properly  made. 

After  being  made  carefully  remove  from  the  surface  all 
traces  of  fat. 

To  Avarm  u])  Beef  tea,  })ut  in  a  cu])  and  set  cu]^  in  a  vessel  of 
boiling  water. 

Use  folloAving  rcci]  e  to  get  all  the  virtue  of  the  meat : 

Take  1  lb.  fresh  beef,  cut  A^ery  fine,  soak  in  1-3  qt.  of  cold 
Avater  over  night,  keep  on  ice.  In  the  morning  remOA^e  the  meat 
saving  the  AAater  in  Avhich  it  has  soaked,  put  the  meat  into  2-3  qt. 
of  Avater  and  let  it  simmer  for  2  hours,  keeping  the  Avater  up  to  its 
original  level  by  replacing  Avhat  is  lost  by  evaporation,  using 
water  of  the  same  temperature.  Xoav  pour  the  beef  broth  into  the 
liquor  in  Avhich  the  meat  Avas  soaked,  squeezing  the  meat  as  dry  as 
possible. 

The  meat  Avhicli  remains  should  be  spread  on  a  porcelain  })an 
and  sloAvly  dried  in  an  open  oven. 

^^'h(Ml  perfectly  dry  it  can  easily  be  reduced  to  a  ])OAV(ler  in 
a  mortar.  Mix  this  meat  })OAvder  in  a  li([iior,  and  you  have  all  the 
elements  of  the  meats  in  a  fluid  form.  Salt  to  taste  and  add  10 
drops  of  iiniriatic  acid,  and  3  grains  of  pepsin.  This  is  the  only 
prepartion  of  beef  tea  Avhich  contains  all  the  virtue  of  the  meat. 
Other  beef  teas  are  stimulating  but  they  haA^e  no  nutritiA-e  value 
whatever.  "  Mrs.  Paul  Jones. 

BLACKBERRY  JUICE. 

1  cup  of  juice,  1/2  cupful  of  sugar,  1-3  cupful  of  Avater.  Let 
it  come  to  a  good  boil,  seal  Avhile  hot.  Grape  juice  can  be  made 
the  same  Avay.  Mrs.  A.  IF.  Payne. 
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BEEF  TEA. 

1  lb.  loan  beef  chopped  tine  in  a  mason  jar  without  any  water. 
Seal  tightly  and  place  jar  in  a  pot  of  cold  water,  bringing  it  slow- 
ly to  a  boil.  When  beef  fibers  separate,  draw  the  juice  into  a  cup 
and  season  to  taste.     This  is  very  nourishing  for  the  sick. 

Mrs.  P.  D.  aunter. 

BUTTERMILK  WITH  E(;G. 

Beat  up  well  one  ^gg  to  a  glass  of  buttermilk,  a  little  salt  or 
sugar  as  desired,  is  fine  for  kidney  trouble. 

Mrs.  P.  G.  Bezner. 

CHICKEN  TEA. 

Cut  in  small  pieces  a  chicken  from  Avhicli  the  skin  and  fat 
have  been  removed.  Boil  the  pieces  in  1  qt.  of  water,  with  a  lit- 
tle salt  for  '20  minutes.  The  tea  should  be  poured  from  the  chick- 
en before  the  meat  is  quite  cold. 

CORNMEAL  GRUEL. 

3  tablespoonsful  cornmeal  stirred  into  1  pt.  boiling  Avater. 
Boil  for  1  hour,  stirring,  add  1/2  pt.  of  cream  or  milk,  salt  to  taste. 

Mrs.  (t.  ir.  Brown. 

DISH  FOR  AN  INVALID. 

Take  1  raw  turnip,  1  carrot  and  1  irish  jjotato,  grind  in  a 
meat  grinder,  pour  olive  oil  over  and  serve. 

Dr.  M.  •/.  Helm,  Long  Beach,  Col. 

EGG  TOAST. 

Brown  a  slice  of  bread  nicely  and  dip  in  hot  water  slightly 
salted,  butter  it,  and  lay  on  top  an  egg  that  has  been  broken  into 
boiling  water  and  cooked  until  the  white  is  done.  Season  the 
egg  with  a  bit  of  butter  and  a  little  salt. 

Mr.H.  G.  ^Y.  Brown. 

The  best  way  to  cook  an  egg  for  an  invalid  is  to  drop  it  into 
hot  water,  or  pour  boiling  water  over  it  in  the  shell  and  let  it 
stand  for  a  few  minutes  on  the  back  of  stove. 

Mrs.  G.  W.  Brown. 
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GRAPE  JUICE. 

Pick  Concord  grapes  from  stems,  Avash,  put  grapes  in  kettle 
and  pour  water  on  until  you  can  see  it  through  the  grapes.  Let 
this  cook  1  hour  slowly;  put  in  jelly  bag,  let  this  drip  over  night. 
Heat  this  juice  to  boiling  point,  skim,  pour  in  bottles  and  seal, 
this  must  be  kept  air  tight. 

Mrs.  Emma  E.  Chase. 

ICED  BOUILLON. 

3  teaspoonfuls  of  Armour's  Extract  of  Beef,  2  qts.  of  hot 
water.  1  sprig  of  parsley,  1  tablespoonful  of  salt.  I/2  hay  leaf, 
1/4  tablespoonful  of  whole  pepper,  1  tablespoonful  of  butter,  1/4 
cup  of  carrots,  onions  and  celery  cut  in  dice.  To  the  boiling 
water  add  the  extract,  vegetables  and  seasonings;  cook  30  minutes. 
Strain  and  chill  and  serve  cold. 

JELLY  WATER. 

A  teaspoonful,  or  more,  of  any  tart  jelly,  as  currant  or  plum, 
mixed  in  a  glass  of  water,  makes  a  refreshing  drink,  ff  the  jelly 
is  hard  it  should  first  be  dissolved  in  boiling  water. 

LEMON  SHERBET. 

3  cups  of  sugar,  3  lemons,  14  gal.  of  milk.  Use  nearly  half 
cream,  it  is  much  richer  and  better.  The  whites  of  1  ^gg  beaten  in 
after  it  begins  to  freeze.  Mix  lemon  and  sugar,  pour  in  milk, 
(good).  Mrs.  Pa;/ lie. 

MINT  JULEP. 

Into  a  glass  half  filled  with  shaved  ice  place  2  or  3  sprigs  of 
mint.  With  the  mash  crush  the  mint  until  the  leaves  are  reduced 
to  a  pulp.  Add  4  tablespoonsful  of  either  sherry  or  grape  juice 
and  fill  the  glass  with  seltzer.  Shake,  strain  and  serve  with 
fresh  mint  protruding  from  the  glass. 

Mrs.  S.  M.  Green. 

MEAT  EOR  INVALIDS. 

Salted  meat  is  objectionable,  and  is  unsuitable  for  invalids. 
Beef  and  mutton  are  the  innncij^le  fresh  meats.  The  foruier  is 
richer  in  flavor,  containing  more  iron  and  is  more  satisfying  and 
more  strengthening,  but  makes  greater  demands  among  the  diges- 
tive powers.  In  many  cases  of  illness  it  may  be  eaten  with  im- 
punity, but  in  I^nteric  fever  it  produces  injurious  etfects.  Even  in 
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the  form  of  beef  tea  it  often  increases  the  irritation,  keeps  np  the 
fever,  and  aggravates  the  diarrhoea.  Administered  in  a  raw  state 
and  reduced  to  a  pulp,  it  is  very  useful  in  some  derangements.  It 
has  proved  very  valuable  in  Cholera  Infantum,  and  Dysentery, 
when  everything  else  has  failed.  Mutton  or  mutton  broth  is  much 
preferred  for  delicate  persons.  Veal  and  lamb  are  more  jellatin- 
ous.  less  stimulating,  less  nutritious  and  less  easily  digested  than 
beef  and  mutton,  and  cannot  be  advised  for  the  sick. 

Pork,  on  account  of  its  fatness,  is  not.  so  easy  of  digestion  as 
other  meats. 

Bacon  and  ham  do  not  easily  disngree  with  the  stomach  but 
have  no  place  in  the  sick  room. 

Venison  is  lean,  dark  colored  and  savory,  and  is  easily  digest- 
ed by  the  dyspeptic  and  convalescent. 

Sweet  bread  is  easily  digested,  and  Avhen  simply  cooked  is  not 
unsuitable  for  the  convalescent. 

Preserved  meat  is  not  so  iioiirishiiig  as  the  same  amount 
of  properly  cooked  fresh  beef. 

Extracts  of  meat  may  often  prove  a  temporary  substitute  for 
beef  tea.  but  it  must  not  supersede  it  in  the  sick  room. 

Birds  occupy  an  important  place  among  the  sources  of  food, 
especially  in  the  diet  of  the  sick  room. 

Vegetable  broth  made  of  any  ordinary  market  vegetable,  in 
season,  by  boiling  and  straining,  is  useful  as  a  substitute  for  ani- 
mal foods  when  the  latter  are  not  allowed. 

MUTTON  BROTH. 

Put  about  4  lbs.  of  mutton,  {not  lamh,)  neck  piece  preferred, 
in  cold  water  enough  to  cover.  Simmer,  not  boil,  nearly  all  day, 
or  until  the  meat  is  in  shreds.  Strain  through  a  colander;  place 
liquor  in  ice  box  over  night.  Next  morning  remove  the  grease 
W'hich  has  risen,  being  careful  not  to  let  any  particles  remain  on 
the  jelly.  Keep  jelly  on  ice.  and  when  required  for  use,  take  I 
tablespoonful  to  Y2  cup  of  boiling  water.  Salt  to  taste,  before 
serving.  This  is  excellent  for  those  suffering  from  dysenteric 
troubles. 

( )ATMEAL  GRUEL. 

1  teacup  of  rolled  oatmeal  woU  cooked  and  strained,  through 

a  fine  sieve,  1/2  pt.  milk,  1/2  pt.  cream,  heated,  then  add  oatmeal, 

salt,  sugar,  and  nutmeg  if  desired. 

Mrs.  G.  IF.  Brown. 
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RAW  BEEF  TEA. 

What  is  called  iiiicookeil  or  raw  beef  tea.  Only  a  little  of 
this  should  be  made  at  a  time,  as  it  sours  quickly.  Take  one 
ounce  of  beef  at  a  time,  and  as  soon  as  one  cupful  is  g;iven  pre- 
pare the  next.  The  beef  should  be  from  the  top  part  of  the  round ; 
this  must  be  cut  across  the  grain,  and  shred  down  with  a  knife. 
For  each  ounce  allow  two  tablespoonfuls  of  cold  water.  Let  the 
meat  soak  fifteen  minutes,  and  then  the  water  will  be  colored  with 
the  juice.  Use  no  salt,  as  this  is  given  only  to  patients  in  very  low 
condition.  In  summer  it  should  be  given  cold.  Indeed,  at  any- 
time, the  colder  the  better ;  but  if  it  should  be  desired,  allow  it  to 
warm  just  enough  to  remove  the  chill,  but  on  no  account  must  it 
boil. 

SLIPPERY  ELM  TEA. 

A  teaspoonful  of  powdered  slippery  elm  in  a  tumbler,  pour 
on  cold  Avater  and  season  with  lemon  and  sugar. 

Mrs.  G.  ^Y.  Brown. 

TAPIOCA  GRUEL. 

A  scant  teacup  of  tapioca  soaked  and  cooked  until  well  done. 
Take  %  pt.,  of  milk  and  14  pt.  of  cream,  heat  and  stir  into  tapioca. 
Season  w^ith  sugar  or  salt,  and  nutmeg.  More  milk  can  be  used 
if  desired.  Mrs.  G.  IF.  Brown. 

TOAST. 

Toast  a  slice  of  bread  a  nice  brown,  being  careful  not  to  let  it 
burn.  Put  into  a  bowl  and  pour  over  it  enough  boiling  water 
to  cover.  Cover  the  bowl  and  let  stand,  then  add  a  little  piece 
of  ice.     When  cool  give  to  patient  by  teaspoonful. 

Mrs.  G.  IF.  Brown. 

TOAST  WATER.      " 
Bread  for  toast  water  should  be  toasted  as  brown  as  possible 
without  burning,  and  covered  with  boiling  water.     When  cold 
strain  off  the  water  and  sAveeten  if  desired.     It  may  also  be  flav- 
ored with  a  little  orange  or  lemon  peel. 
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Household  Suggestions 

A  GOOD  WAY  TO  AVASH  AVHITE  SILK  GLOVES 

i&  to  rub  them  well  in  lukewarm  water,  to  which  a  little  ammonia 
has  been  added,  and  rinse  quickly  in  clear  water  of  the  same  tem- 
perature. Hang  them  Avhere  they  will  dry  rapidly,  and  then  put 
them  between  sheets  of  white  paper  and  under  a  weight.  Treated 
in  this  way  they  will  not  turn  yellow. 

A  GOOD  SUBSTITUTE  FOR  A  FRENCH  SEAM 

is  to  place  together,  on  the  wrong  side,  the  tAvo  edges  of  the  gar- 
ment which  are  to  be  sewed,  and  run  them  through  the  medium 
hemmer  of  the  sewing  machine,  thus  making  one  row  of  stitching 
do  as  well  as  two  would.  T.J. 

A  SUGGESTION. 

A  tablespoonful  of  butter  rubbed  in  a  teaspoonful  of  flour 
and  added  to  your  hot  stewed  gooseberries,  will  add  greatly  to  the 
flavor  and  make  them  much  more  delicious. 

Mrs.  II.  M.  PUUhuri/. 

AN  OUTDOOR  CUPBOARD 

was  made  by  a  handy  woman  this  way :  Outside  the  kitchen  win- 
dow a  frame  was  made  of  boards  a  foot  wide ;  lighter  boards  were 
inserted  for  shelves,  and  nailed  fast  to  the  sides  of  the  frame. 
The  entire  outside  of  this  skeleton  cupboard  was  then  covered  with 
wire  netting.  The  kitchen  window  formed  the  door.  Before 
and  after  the  ice  season  such  a  cupboard  will  be  found  very  useful 
for  storing  meat  and  ''left-overs. '  which  Avould  spoil  if  left  in 
the  kitchen. 

CARPET  WxVSH. 

1  bar  of  ivoy  soap  dissolved  in  1  gallon  of  hot  water,  4  ozs. 
borax,  4  ozs.  salsoda,  stir  until  ingredients  are  dissolved,  tiien  add 
4  gallons  of  warm  water,  and  i/o  pt.  of  alcohol.  Use  a  brush, 
wash  a  small  spot  of  the  carpet  at  a  time  and  wipe  dry  as  you 
can  with  a  clean  woolen  cloth.  Mrs.  Robert  E.  Smith. 
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CINDERS  OR  DUST  IN  THE  EYE. 

Evelyn  G.  To  remove  a  particle  of  dust  from  the  eye,  use  a 
bit  of  tissue-paper  twisted  to  a  point  and  dampened.  This  paper 
is  softer  even  than  a  fine  handkerchief  and  ma}^  be  used  for  re- 
moving the  foreign  body  with  but  slight  discomfort. 

COLD  CREAM. 

Melt  (j  drachms  each,  white  wax  and  spermaceti  with  4  oz.  of 
sweet  almond  oil  over  hot  water,  add  II/2  oz.  glycerine  to  "1  oz. 
orange  flower  water,  and  put  2  ozs.  of  borax  in  this  to  dissolve. 
Add  this  to  the  melted  oils,  and  perfume  with  15  drops  each  of 
oil  of  neroli,  petit  grain  and  bigarade,  this  will  be  much  better  if 
the  wax  and  spermaceti  are  melted  and  the  oil  added  drop  by 
drop,  beating  all  the  time,  then  the  orange  flower  water  with  the 
glycerine  and  borax  added  sloAvly  and  tlie  perfume  added  la<t. 
Beat  smooth,  and  creamy,  and  keep  in  small  jars. 

DANDRUFF  PROBABLY  DUE  TO  A  MICROBE. 

D.  J.  L.  Dandruff  is  generally  considered  to  be  a  germ  dis- 
ease due  to  a  microbe,  which  is  probably  in  the  pores  of  the  skin 
as  well  as  in  the  hair  sac  or  root.  A  useful  ointment  consists  of 
one  drachm  of  precipitated  sulphur  to  one  ounce  of  vaseline. 
This  is  applied  to  the  scalp  and  nuiy  be  left  for  several  days. 

FOR  A  ,COUGH. 

V2.  cnp  of  flax  seed,  -1  qts.  of  water  boil  1  hour,  strain  through 
a  cloth,  add  i/o  cup  of  sugar  and  the  juice  of  3  lemons. 

Mrs.  P.  G.  Bezner. 

FOR  THE  HANDS. 

1  nail  cleaner.  1  bottle  of  lemon  juice  (have  lemon  juice  5 
parts  and  alcohol  1  part).  Anothe,!-  bottle  with  lotion:  14  o^- 
of  gum  tragacanth  added  to  1  pint  of  rain  water  which  has  stood 
3  days,  then  1  ounce  each  of  glycerine,  alcohol  and  witch-hazel, 
also  add  a  little  good  delicate  perfume.  Apply  lemon  juice,  then 
the  lotion.  Mrs.  II.  M.  Pillshnri/. 

FOR  THE  HANDS. 

For  perspiration,  moisten  the  hands  several  times  a  day  with 
a  mixture  of  5)0  grams  of  cologne,  and  50  grams  of  tincture  of 
Belladonna.  When  bathing  the  hands  use  the  purest  soap  and 
thoroughly  rinse. 
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FOR  THE  TEP:TH. 

Use  precipitated  chalk  for  bni>hing  the  teeth  once  a  day. 
Use  Barry's  Antiseptic  to  remove  soreness  from  tlie  o-nms. 
Use  often  Listerine  dihited  as  an  antiseptic. 

FOR  TRAVELERS. 

Always  carry  a  bottle  of  Violet  watt'r  for  cleaninu'  the  face. 
On  a  soft  coal  route  the  skin  gets  dirty  and  the  water  in  the  dress- 
ing room,  which  ahvays  is  hard,  leaves  it  as  black  as  it  finds  it, 
while  the  alcohol  in  the  Violet  water  readily  removes  the  dirt. 
This  has  been  repeatedly  tested,  and  when  one  has  occasion  to  go 
directly  from  the  train  to  some  social  function,  and  wishes  not  to 
be  grimy  but  presentable,  this  will  be  found  to  be  a  useful  bit  of 
information. 

FOR  THE  HAHJ. 

To  cure  dandruti',  use  ten  grains  of  corrosive  sublimate,  and 
5  ozs.  distilled  witch  hazel.  Use  a  dropper  to  apply  it  at  night, 
and  a  bit  of  absorbent  cotton  to  rub  it  in  thoroughly  but  not- 
hard.  Sometimes  it  takes  little  of  this,  sometimes  it  takes  more. 
It  is  always  well  to  use  it  once  a  week. 

To  thicken  and  nourish  the  hair  use  crude  ])etroleum.  It  is 
far  the  best  to  promote  a  growth  where  there  is  no  dandrutf. 
Use  it  every  night  and  nuissage.  The  odor  soon  passes  oif,  and 
the  petroleum  in  its  crude  state  is  not  greasy. 

FOR  THE  FACE  AND  NECK  ALMOND  MEAL  IS  EX- 
CELLENT IN  PLACE  OF  SOAP. 

4  ounces  of  powdered  orris  root,  4  oz.  wheat  flour  1  oz.  powd- 
ered castile  soap,  1  oz.  of  borax,  all  in  Hne  powder.  10  drops  of 
the  oil  of  bitter  almond,  2  fluid  drachms  of  the  oil  of  btu-gamont, 
mix  well  and  strain  through  cheese  cloth. 

FOR  THE  E^  ES. 

2  or  H  drops  of  essence  of  peppermint,  is  excellent  to  remove 
slight  inflammation  from  the  eyes,  and  is  soothing  and  cooling. 
Use  in  a  wine  glass  of  water.  Boric  acid  dissolved  in  water  is 
also  excx^llent  for  the  eyes.  Bathe  the  eyes  frequently  in  cold 
water,  doing  so  3  times  a  day  for  5  minutes  will  strcMigthen  and 
preserve  them. 
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FOEMULA  FOR   FURNITURE   POLISH. 

Boiled  linseed  oil,  1  gal.,  turpentine,  %  gal.,  good  apple  vine- 
gar y^.  gal-     Mix  well,  and  aj^ply  with  cloth  or  brush,  rub  well. 

Mr^.  I.  H.  Cadiuallader. 

FOR  MILDEW  AND  INK  STAINS. 

Chloride  of  lime,  1  pound,  washing  soda,  2  pounds,  acetic 
pcid,  No.  8,  2  ounces,  water,  1  gallon.  Heat  the  water  dissolve 
soda,  add  lime  and  boil  five  minutes.  Then  pour  in  an  open  jar 
and  let  settle  for  use.  To  1  teacuj)  of  this  add  1  teaspoonful 
acetic  acid  when  using. 

FURNITURE  POLISH. 

3  ounces  best  brown  wax,  1  oz.  white  wax,  a  piece  of  rosin 
the  size  of  a  walnut  pounded  and  put  with  the  shaved  wax,  1 
gill  turpentine,  1  oz.  white  soap.  Let  this  stand  2  weeks  then 
add  1  oz.  white  curd  soap  dissolved  in  1  pint  boiling  soft  water, 
put  all  together,  hot,  with  a  teaspoonful  of  carbonate  soda. 
Bottle  for  use.  Sarah  F.  Ramsay. 

GOOD  FOR  SORE  THROAT. 

3  drops  carbolic  acid  in  i^  glass  of  Avater.     Use  as  a  gargle. 

Dr.  M.  J.  Helm. 

HOME  MADE  BAKING  POWDER. 

1  lb.  cream  of  tartar,  i^  lb.  loose  soda,  1%  lbs.  flour.  Sift 
this  very  thoroughly.  To  1  quart  of  flour  use  2  teaspoonsful  bak- 
ing powder.  Anie  W.  Long.  >^ 

HOW  TO  LOOK  NEAT  WHILE  DOING  HOUSEWORK 

is  a  problem  every  woman  tries  to  solve  for  herself.  Here  is  one 
way  to  do  it :  In  the  morning  arrange  your  hair  carefully,  and 
put  on  a  Avhite  shirtw^aist  and  a  short,  dark  skirt.  AVliile  getting 
breakfast,  and  afterward,  when  you  are  alone,  wear  a  gingham 
apron  made  like  a  child's,  and  buttoned  up  the  back.  Have  the 
apron  quite  large  and  with  full  sleeves  gathered  to  a  band  at  the 
wrist.  Have  a  large  pocket  in  the  apron.  In  this  way  the  dress 
may  be  kept  entirely  covered,  and  when  the  apron  is  removed  one 
is  neat  in  appearance  for  the  husband's  return  or  for  the  chance 
visitor. 
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KEEP  CLEAN  THE  PLATES  EKOM  WHICH  YOUR  PETS 

EAT 

if  you  want  A-our  dogs  and  cats  to  he  well.  P>otli  animals  have  a 
keen  sense  of  smell,  and  a  sour  plate  is  often  the  cause  of  their 
lack  of  appetite.  Have  a  distinctive  sort  of  dish  for  the  animals, 
so  that  it  will  not  be  mixed  with  others  in  the  house. 

PAINT  DARK  CIX)SETS  WHITE 

and  it  will  be  an  easy  nuitter  to  tell  if  they  are  clean.  Too  many 
houses  have  dark  closets  in  bedroom,  kitchen,  hall  or  bathroom. 
They  are  often  overlooked  in  the  weekly  cleaning  and  are  a  ''thorn 
in  the  flesh,"  of  the  neat  housekeeper.  Finish  them  all  with  white 
paint — floors,  walls  and  shelves — and  they  will  be  an  inspiration 
to  cleanliness.  L.  M.  M. 

MAKING  TOILET  SOAP  AT  HOME. 
R.  L.  K.  Soap  can  be  made  at  home,  but  in  order  to  have  it 
pay  it  must  be  made  in  large  quantities.  Before  it  is  used  it 
should  be  dried  thoroughly.  AMiy  do  you  not  try  using  oatmeal 
on  your  hands  for  a  time?  Keep  a  jar  of  the  dry  oatmeal  on  the 
washstand.  Every  time  you  wash  your  hands  use  the  meal,  rub- 
bing it  over  the  hands  like  soap.  It  both  softens  and  cleanses  the 
skin. 

SOME  SUGGESTIONS  FOR  AVOIDINC;  BILIOUSNESS. 

Safi'ron.  In  the  first  place  chew  your  food  well.  Do  not 
hurry  over  your  meals.  If  you  have  little  time  do  not  eat  so 
much,  but  eat  it  slowly.  Avoid  all  indigestible  dishes,  rich  grav- 
ies, sweets,  tea  and  coffee.  Eat  sparingly  of  meat.  Eat  plenty 
of  fruit.  Plain  apple  juice  is  often  beneficial.  A  cool  bath  in 
the  morning  with  vigorous  rubbing,  well- ventilated  rooms  both 
day  and  night,  and  outdoor  air  will  all  help  you  to  overcome  the 
tendency  to  "biliousness."' 

TO  CURE  HOUSEMAID'S  KNEE. 

Domestic.  Housemaid's  knee  is  sometimes  cured  by  keeping 
off  the  knees,  Avhile  the  afflicted  member  is  firndy  bandaged.  But 
in  many  cases  the  fluid  which  has  collected  must  be  drawn  oft'  by 
means  of  a  needle.     This  must  be  done  by  a  skillful  physician. 

TONIC  FOR  THE  HAIR. 

2%  grains  of  quinine.  1  drachm  of  cacliarides  and  V^  pint  of 
bav  rum,  with  a  little  strong  sage  tea  used  at  the  same  time. 


202  THE  ST.  LOUIS  COOK  BOOK. 

HEALTH  SUGCiESTIONS. 

A  pint  of  liike  warm  water  Avith  a  pinch  of  salt  in  it.if  drunk 
before  breakfast,  will  cure  many  cases  of  indio^estion  and  stom- 
ach trouble.  Mrs.  Thos.  J.  AMns. 

For  acute  indigestion,  1  teaspoonful  of  Brown's  Jamaica  (lin- 
ger taken  in  I/2  glass  of  warm  water  in  which  1/0  teaspoonful  of 
sugar  has  been  dissolved.  J/r.y,  Thos.  J.  Akins. 

1  teaspoonful  of  '"Spirits  of  Camphor"  diluted  with  5  tea- 
spoonsful  of  water  and  a  little  sugar,  will  positively  cure  the  most 
ulcerated  form  of  soar  throat  or  tonsilitis  if  the  throat  is  swabbed 
every  half  hour.  Always  use  a  new  mixture  and  a  new  swab  for 
each  application,  as  the  use  of  it  once  renders  it  unfit  for  the  pa- 
tient a  second  time. 

The  same  proportion  of  alcohol  used  alternately  secures  good 
results  with  ulcerated  soar  thi'oats.  Mrs.  Thos.  J.  Akhis. 

iCloths  wrung  from  hot  water  will  relieve  inflammation  of 
the  bowels  or  stomach  if  continued  for  several  hours.  This  will 
often  prevent  appendicitis.  Mrs.  Thos.  J.  Akins. 

Vomiting  or  nausea  can  be  released  by  a  little  cayenne  pep- 
per, about  what  will  go  on  a  lOct.  piece  in  half  glass  of  milk, 
drink  nothing  cold.  Mrs.  P.  G.  Bezner. 

HOUSEHOLD  HINTS. 

1.  Alcohol  will  take  out  grease. 

2.  Tough  meat  may  be  made  tender  by  sprinkling  with  vine- 
gar. 

'^.  Hold  a  hot  flat  iron  a  few  mimites  above  a  white  spot  on 
furniture.     It  will  soon  disappear. 

4.  Iced  alum  water  is  good  for  a  steam  burn — keeping  burn 
covered  well  with  soft  cotton. 

5.  Kerosene  oil  and  a  soft  cloth  will  keep  nudioganv  furn- 
iture in  fine  condition. 

For  a  moth  and  dust  proof  cover  for  dress  suits  and  woolen 
clothes,  make 'large  bags  of  unbleached  muslin.  Put  drawing 
strings  at  top  and  bottom.  Soak  them  in  turpentine  and  hang 
in  the  open  air  until  the  odor  is  destroyed.  Place  the  clothes  on 
a  hanger,  adjust  and  draw  the  strings  tightly.  These  bags  have 
also  been  successfully  used  in  storing  furs  for  the  summer. 

Mrs.H.M.Pmshnry. 
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To  remove  chocolate  and  cocoa  stains,  wash  with  soap  in 
tepid  Avater. 

To  remove  fruit  stains,  stretch  the  fabric  containing  the 
fctain  over  a  basin  and  pour  boiling  water  on  the  stain.  If  the 
spot  is  stubborn  soak  the  stained  spot  in  oxalic  acid. 

To  remove  wheel  grease,  pitch  and  tar  stains,  soften  the  stains 
Avith  lard  and  then  soak  in  turpentin.e,  scrape  off  carefully  with  a 
knife  all  the  loose  dirt,  sponge  cleanly  with  turpentine  and  rub 
gently  until  dry. 

To  remove  varnish  and  paint  stains,  dissolve  by  saturating; 
with  turpentine  on  coarse  material,  use  alcohol  on  fine  fabric. 
If  a  dark  ring  is  left  from  the  turpentine  sponge  Avith  chloro- 
form. 

HoAV  to  Avash  silk  stocl^ings,  never  use  soap,  bran  and  water 
is  the  proper  fluid  to  use.  Four  tablespoonsful  to  1  quart  of 
Avater,  rinse  in  seA^eral  Avaters,  pressing  the  Avater  out.  Dry  the 
stockings  in  the  sun. 

Some  uses  for  common  salt.  Place  salt  in  oven  under  baking 
tins  in  order  to  prcA^ent  scorching  of  their  contents. 

Put  salt  in  cold  Avater  Avhen  you  Avish  to  cool  a  dish. 

Rub  salt  on  flat  irons  before  using. 

Use  salt  on  carpets  to  prevent  moth. 

Put  salt  in  Avhitewash  to  make  it  stick. 

Use  salt  for  cleaning  piano  keys,  knife  handles,  and  glass 
spotted  by  hard  Avater. 

Salt  dissoh^ed  in  alcohol  will  remoA'e  grease  stains  from 
clothing. 

Use  salt  to  remove  ink  stains  from  a  carpet  Avhen  the  ink  is 
fresh. 

Salt  sprinkled  on  })antry  shelves  Avill  drive  away  ants. 

To  make  a  candle  burn  all  night  put  finely  powdered  salt  on 
it  until  the  salt  reaches  the  black  part  of  the  Avick.  In  this  Avay 
a  mild  and  steady  light  may  be  kept  all  through  the  night  by  a 
small  piece  of  candle.  ''Selected:' 

To  remove  fresh  ink  soak  inunediately  in  sour  milk,  and  it 
the  stains  remain,  rinse  in  a  Aveak  solution  of  chloride  of  lime. 

To  remove  blood  stains,  soak  in  cold  salt  Avater,  then  wash  in 
Avarm  Avater  Avith  plenty  of  good  soap,  afterwards  boil. 
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To  remove  grass  stains,  saturate  the  spot  thorouohly  with 
kerosene,  and  wash  in  warm  water. 

To  remove  iodine  spots,  wasli  witli  alcohol,  then  rinse  in 
soapy  water. 

To  remove  sewing  machine  oil  stains,  rub  with  lard,  let  stand 
for  several  hours  then  wash  in  cold  water  and  soap.  Another 
way  is  to  wash  with  white  castile  soap  and  cold  water. 

Scorch  stains,  wet  the  scorched  place,  and  wet  with  soap 
bleaching  in  the  sun. 

To  remove  mildew  spots,  soak  in  a  weak  solution  of  chloride 
of  lime  for  several  hours,  rinse  in  cold  water. 

To  remove  hot  tea,  and  coffee  stains,  soak  the  stained  fabric 
in  cold  water,  wring,  spread  out  and  ponr  a  few  drops  of  glycer- 
ine on  each  spot.  Let  it  stand  several  hours  then  wash  in  cold 
water  and  soap. 

To  remove  iron  rust  spots,  soak  thoroughly  with  lemon  juice, 
sprinkle  with  salt  and  bleach  a  number  of  hours  in  the  sun. 

In  darning  baste  a  piece  of  mosquito  bar  over  the  hole,  darn 
in  the  meshes,  and  draw  the  threads.  The  result  will  be  a  beau- 
tiful piece  of  work. 

There  is  no  economy  in  cheap  meats,  better  have  a  good  steak 
once  a  week  than  a  poor  one  every  day. 

The  health  of  the  family  depends  largely  upon  well  cooked 
food.  Mrs.  Thos.  J.  Ahim. 

Recipes — like  patterns  and  prescriptions  should  be  tempered 
with  common  sense,  learn  to  make  the  proper  use  of  what  you 
have.  Mrs.  Thos.  J.  Akins. 

As  a  substitute  for  paste  a  cold  potato  has  some  value.  With 
if  papers  may  be  fastened  together,  a  bit  of  torn  wall  paper  fast- 
ened dowm,  or  a  picture  mounted,  simply  rub  the  edges  with  the 
potato  and  press  firmly. 

Flower  vases  will  not  topple  over  from  the  flowers  being  top- 
heavy  if  the  bottom  of  the  vase  is  covered  with  small  shot. 

Rats  and  mice  may  be  driven  out  by  putting  chloride  of  lime 
in  the  places  where  they  run,  for  the  lime  will  burn  their  feet  and 
frighten  them  away. 

AVhen  wanted  to  use  as  a  disinfectant  carbolic  acid  will  mix 
readilv  with  water,  if  the  latter  is  boiled. 
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A  little  ground  coffee  sprinkled  on  the  back  part  or  a  little 
vinegar  kept  boiling  on  the  stove  while  onions  or  cabbage  are 
cooking  will  prevent  the  disagreeable  odor  from  going  through 
the  house. 


TOILET. 

One  who  wishes  to  keep  her  skin  smooth  and  free  from  min- 
ute dry  scales,  will  mask  it  with  a  good  cold  cream  before  going- 
out  of  doors.  Put  on  a  thick  coating  of  the  cream,  massaging  it 
well.  Gently  wipe  off  with  an  old  linen  handkerchief  any  that 
shows,  after  which  dust  over  with  powder,  and  wear  a  veil. 
When  done  so,  there  is  no  appearance  of  make-up,  but  the  skin  is 
thoroughly  protected  from  the  winds. 

,Chiff'on  make  the  best  veil.  It  may  be  white  or  any  color 
provided  the  eyes  will  not  feel  any  strain. 

A  Good  Cold  Cream.  A  cream  with  cucumber  juice  should 
always  be  used  when  it  is  possible,  as  it  softens  and  whitens  also. 
The  cucumber  should  be  ripe  enough  to  use  at  the  table.  Cut 
into  bits,  peel  and  all,  put  several  into  a  porcelain  kettle,  with 
just  as  little  Avater  as  is  needed  to  prevent  scorching,  simmer  until 
mushy.  Strain  through  a  sieve,  and  again  through  cheese  cloth. 
An  essence  is  made  of  this  that  preserves  it  by  adding  an  equal 
quantity  of  alcohol,  and  reduce  to  a  powder  a  quarter  of  an  ounce 
of  olive  oil  soap,  add  this  to  three  ounces  of  the  essence  and  let 
stand  a  few  hours  until  the  soa])  is  dissolved.  Add  10  oz.  of 
plain  cucumber  juice  and  shake  until  mixed  well,  have  4  oz.  sweet 
almond  oil  in  china  bowl,  pour  in  the  mixture  and  add  3  quarters 
of  a  drachm  of  tincture  of  benzoin.  Perfume  as  desired.  Stir 
until  creamy.  If  as  little  water  as  possible  is  used  in  preparing 
the  cucumber,  it  will  give  all  its  good  qualities  to  this  excellent 
cream. 

TOILET. 

A  delightful  lotion,  to  a  few  drops  being  massaged  on  the 
face  until  dry,  leaves  a  beautiful  velvet  surface,  and  no  appear- 
ance of  powder.  Can  be  made  in  i/2  or  1-^  quantity:  IV2  lbs. 
epsom  salts,  1  tablespoonful  glycerine,  1  tablespoonful  refined 
borax,  1  oz.  rose  water,  3  qts.  rain  water.  Have  rain  water  boil- 
ing hot,  add  salts  and  borax,  stir  until  dissolved,  then  add  gly- 
cerine and  rose  Avater.  Strain  several  times.  AMien  cool  bottle 
for  use. 
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WHAT  TO  READ. 

If  you  have  the  ''bhies."  read  the  twenty-seventh  Psahn. 

If  people  seem  unkind,  read  the  fifteenth  chapter  of  John. 

If  you  are  discouraged  about  your  work,  read  the  one  hun- 
dred twenty-sixth  Psahn. 

If  you  can't  have  your  own  way  in  everything,  keep  silent 
and  read  the  third  chapter  of  James. 

If  you  are  losing  confidence  in  men,  read  the  thirteenth  chap- 
ter of  First  Corinthians. 

AVHEX  ^lATEKIAL  IS  TO  BE  CUT  AWAY  UNDER  LACE. 

use  a  piece  of  pasteboard  four  inches  long,  rounded  at  one  end, 
and  cut  wide  enough  to  slip  along  between  the  lace  and  material. 
This  will  make  tlie  work  easier  and  safer.  Missouri. 

Canteloupe  and  Avatermelon  must  be  served  very  cold,  that 
they  may  not  contaminate  the  contents  of  the  refrigerator.  Avhile 
they  are  becoming  chilled  they  should  be  wrapped  in  paraffin 
paper,  a  supply  of  which  can  be  bought  for  one  dollar,  and  which 
keeps  in  perfect  condition  nil  fcxxl  likely  to  suffer  by  contamina- 
tion. 

A  THOUGHT  FOR  THE  YOUX(f  HOUSE-KEEPER. 

The  sweet  3'Oung  girl  who  has  just  assumed  the  responsibility 
of  a  partnership  business  by  getting  married  is  confronted  with 
many  perplexing  problems,  that  fortunately  she  never  dreamed 
of  when  mother  solved  them  and  father  paid  the  bills. 

If  you  will  inaugurate  a  system  of  order  upon  entering  this 
stage  of  life  it  will  mitigate  many  annoyances  sparing  you  time 
and  trouble. 

Remember  that  we  are  habitors.  that  is  when  \\t'  have  be- 
come accustomed  to  seeing  and  doing  things  a  certain  way  it  is 
ver}'  hard  to  correct' them.  If  men  did  not  have  method  and  or- 
der in  their  business,  would  we  not  have  many  more  business 
failures?  Then  we  should  know  the  purpose  or  object  of  our  busi- 
ness, pardon  the  word  business,  I  use  it  for  the  want  of  something 
better  that  will  express  what  I  want  to  say.  For  the  home  should 
be  considered  so  sacred,  that  women  should  look  upon  it  as  far 
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superior  in  ewrv  aspect  to  aiiytliiiio-  that  is  suiiirestive  of  business. 
Ill  the  first  place  study,  what  is  her  hope  and  aim  is  it  not  to  make 
the  best  man  in  the  world  a  place  of  (piiet  retreat  when  he  comes 
home  tired  from  business  worries,  all  the  people  he  has  come  in 
contact  witli  to-day  is  not  sweet  to  him  like  you  are.  your  home 
may  be  a  little  cottaov.  a  residence,  a  mansion,  it  makes  little  diif- 
erence  if  love  dwells  there. 

He  has  or  should  have  spent  the  day  faithfully  looking  after 
his  business  alfairs.  Now  you  are  the  vice-president  and  the 
treasurer  of  this  little  Corporation  and  you  are  just  as  anxious  to 
perform  your  duties  as  carefully  and  as  he  does  his.  \  on  now 
enjoy  the  same  class  of  individuals  that  we  call  friends,  your  tastes 
are  similar,  you  like  to  consult  each  other's  views  and  please  each 
other,  allowing  each  to  have  their  own  opinion  about  things. 

Bv  doing  this  you  are  free  from  the  busy  class  of  meddler- 
\vho  never  made  any  one  better  but  like  all  evils  are  a  necessity  to 
all  connnunities.  for  did  they  not  exist  the  true  wonuin  could  not 
be  appreciated  as  she  is  by  her  husband  and  friends. 

So  I  shoidd  suggest  that  you  avoid  this  class  of  women. 
There  is  a  great  deal  said  against  women's  clubs,  now  my  idea  is 
that  clubs  like  tr\ists  are  both  good  and  bad,  that  is  some  are  good 
and  some  are  bad.  The  Club  should  be  an  incentive  for  higher 
likes  and  higher  ideas,as  women  exchange  their  ideas  and  o[)iuious 
and  discuss  interesting  and  helpful  subjects  when  they  meet,  they 
often  display  art  and  beauty  in  dress  that  is  a  helj)  to  all  and  a 
necessity  as  women  should  make  themselves  as  attractive  as  i)os- 
sible.  If  you  W\n\  that  you  are  not  benefited  by  the  society  of  a 
Club  in  wliicli  you  lia\e  become  a  member  you  can  cpiietly  with- 
draw, but  if  you  hnd  out  that  it  has  helped  you  to  see  a  better  side 
of  life  and  not  conflicted  Avith  your  home  duties  by  all  means  keep 
up  your  obligation  towards  it.  This  is  your  business.  Tn  these 
days  of  stupendous  business  competition,  many  intricacies  arise, 
about  the  finances  of  a  family, would  it  not  be  wise  to  come  to  some 
agreement  \\\n)\\  a  fixed  sum  of  a  portion  of  your  income  for  house- 
hold and  personal  expenses  [)utting  aside  an  t>mergencv  fund,  (for 
you  will  often  have  to  resort  to  this).  If  the  income  is  ^mall  man- 
age to  save  a  little  for  a  rainy  day.  This  suggestion  is  only  made 
for  the  beneht  of  those  who  ha\"e  limited  income.  For  the  rich 
who  have  ac(|uired  great  wealth  have  no  need  of  suggestion  along 
this  line.  And  the  poorer  classes  that  i>  the  masses  of  the  people 
should  not  criticise  their  extravagances.  It  is  commendable  in 
the  rich  when  they  >i)end  their  money  generously.     It  is  human  to 
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desire  and  want  the  beautiful  and  the  luxuries,  and  they  should 
have  them,  but  uuAvise  to  envy  or  live  beyond  our  own  income. 
The  Great  Ingersol  said  a  Avise  thing  when  he  said  that  the  rich 
should  spend  more  money  and  the  poor  should  spend  less.  Meet 
all  your  obligations  promptly,  you  will  take  pleasure  in  this  when 
you  once  acquire  the  habit.  And  remember  that  true  happiness 
comes  from  a  sense  of  knowing  and  doing  our  duty. 

Mrs.  Thos.  J.  Akins. 

Rubicam  Shorthand  College 

Vanol  Building,  Olive  and  Vandeventer. 


'^■ 


SMOOTH    SAILING    AWAITS    THE    STUDENT    WHO 
COMPLETES  A  COURSE  AT  THE  RUBICAM  COLLEGE. 

This  is  the  school  business  men  recommend. 
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MISCELLANEOUS 

CELERY  AND  NUT  SANDWICHES. 

Equal  parts  of  celery  out  fine  and  pecan  or  English  Avalnuts, 
mix  Avitli  mayonnaise  dressing,  spread  between  thin  slices  of 
bread  and  butter,  with  lettuce  leaf. 

J/Zi'.s'  Nell  Wagner. 

CREAM  FILLING  FOR  SANDWICHES. 

1  roll  of  cream  cheese,  (>  queen  olives  chopped  fine,  and  mixed 
Avith  enough  cream  to  spread  Avell.  This  makes  twenty-five  sand- 
wiches. Mrs.  B.  J.  Rohert. 

FOR  THE  PICNIC  BASKET. 

Fried  chicken,  celery  and  nut  sandAviches,  tongue  sandwiches, 
Maryland  Beaten  Biscuit,  strawberry  jelly,  radishes,  olives, 
pickles,  chocolate  cake,  angel  cake,  preserved  ginger,  fruit  in  sea- 
son. Mrs.  Charlotte  Perks. 

FOR  THE  PICNIC  BASKET. 

Chopped  ham  sandwiches  with  lettuce  and  mayonnaise  dress- 
ing, chicken  sandwiches,  deviled  eggs,  Saratoga  chips,  cheese 
straAvs,  pickles,  olives,  orange  layer  cake,  macaroons,  salted  al- 
monds, fruit.  Mrs.  Charlotte  IF.  Perks. 

FRENCH  TOAST. 

Slice  your  bread  i^  inch  thick  to  1  cup  of  sweet  milk  add  1 
well  beaten  i^gg.,  have  ready  a  skillet  of  smoking  hot  lard,  dip  your 
bread  into  the  i^gg  and  milk  batter  and  fry  a  light  broAvn,  take 
up,  sprinkle  with  powdered  sugar  or  serA^e  Avith  maple  syrup  as 
you  like.  Mrs.  Thos.  ./.  Akins. 

NOODLES. 

3  eggs,  1  tablespoonful  of  milk,  beat  lightly  and  add  enough 
flour  to  make  a  stiff  dough,  roll  thin  as  possible  without  break- 
ing, let  stand  until  not  quite  diy.  then  cut  in  strips,  if  too  dry 
they  Avill  break  in  cutting,  boil  rapidly  from  10  to  15  minu:es, 
drain  and  serve  with  butter  and  toasted  bread  crumbs. 

Mrs.  Emma  Boefer. 
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2  eggs,  1  large  cup  sugar,  '2i/^  tablespoonsful  of  flour,  '1  cups 
milk,  pinch  of  salt.  Beat  the  yolks  of  the  eggs  till  thick  and 
lemon  colored.  Mix  in  double  boiler,  the  flour,  salt  and  sugar, 
to  this  add  the  milk  and  yolks  of  eggs,  cook  till  thick,  take  from 
fire  beat  in  1  tablespoonful  vanilla,  then  fold  in  the  beaten  whites 
of  eggs.  Last  cut  3  bananas  in  small  pieces  and  stir  all  together, 
fill  your  pie  crust.  Jess  Franklin. 

ORANGE  FEITTERS. 

2  cups  sweet  milk,  3%  cups  flour,  3  teaspoonsful  Cleveland's 
baking  powder,  4  eggs  beaten  separately,  2  tablespoonsful  sugar, 

1  saltspoonful  salt,  heat  the  milk  a  little  more  than  milk  heat, 
add  it  slowly  to  the  beaten  yolks  and  sugar  then  add  the  flour  and 
beaten  whites  of  eggs,  stir  all  together  and  add  slices  of  orange, 
fry  in  boiling  hot  lard,  dropping  from  a  spoon.  Bananas, 
peaches,  or  other  fruit  may  take  the  place  of  oranges, 

Nellie  Blorrisey. 

OLIVE  SANDWICH. 

2  bottles  olives,  remove  seed  and  chop  fine,  I/4  pound  grated 
cheese,  the  yolks  of  3  hard  boiled  eggs  rubbed  to  a  smooth  paste, 

2  tablespoonsful  melted  butter,  season  with  salt,  pepper  and  cel- 
ery salt  and  spread  on  slices  of  bread  and  butter, 

Berenice  Harcey. 

SANDWICHES. 

\Miite  meat  of  chicken  chopped  fine,  have  good  mayonnaise 
dressing,  mix  with  chicken  until  soft  enough  to  spread  on  bread 
thinly  all  over  the  slice,  A  small  lettuce  leaf  with  a  little  mus- 
tard if  desired. 

SANDWICHES. 

Have  some  shelled  nuts  or  pecans  chopped  very  fine,  use 
dressing  same  as  above.  Put  on  Brown  bread,  use  lettuce  leaf  if 
preferred.  ^if^-  G-  ^^^ ■  Bvown. 

SWEET  BREAD  SANDWICHES. 

Take  the  sweet  breads  pull  them  apart  into  small  bits,  cut  up 
lettuce  and  a  few  blanched  almonds.  Prepare  a  mayonnaise 
dressing  made  rather  dry,  mix  this  with  minced  sweet  breads,  al- 
monds and  lettuce  and  spread  on  bread. 

Mrs.  S.  B.  Jones. 
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PEPPER  FILLING  FOR  SANDWICHES. 

1  can  Spanish  peppers  chopped  fine,  1  can  Red  Deviled  ham, 
enough  sahid  dressing  to  spread  Avell,  spread  1  slice  of  bread  thin- 
ly with  butter,  1  with  salad  dressing,  and  i)ut  fillhig  between, 
this  makes  seventy-five  sandwiches. 

3/rs.  B.  J.  Robert. 

TART  ARE  SANDWICHES. 

Chop  fine  a  little  cold  ham  and  3  sardines,  boned  and  skinned, 
add  3  small  sour  pickles,  and  teaspoonful  each  of  mustard,  wal- 
nut catsup  and  vinegar,  season  to  taste  with  salt,  pepper  and  a 
pinch  of  cayenne,  and  spread  on  thin  slices  of  bread  cut  in  dia- 
monds. Mrs.  IS.  M.  Green. 

SARDINE  SANDWICHES. 

Mince  3  hard  boiled  eggs  with  1  can  of  sardines,  add  a  speck 
of  cayenne  pepper,  a  pinch  of  salt,  14  teaspoonful  of  dry  mustard 
and  lemon  juice  enough  to  make  a  paste,  butter  thin  slices  of 
bread  spread  between,  a  lettuce  leaf  is  an  improvement. 

Mrs.  Charlotte  Perks. 

SWEEDISH  TIMBLES. 
Break  2  eggs  and  stir  with  a  fork  until  whites  and  yolks  are 
mixed — they  must  not  be  beaten  light.  Add  V2  cup  milk.  Mix 
together  1  cup  flour,  y^  teaspoonful  salt,  ^  teaspoonful  sugar, 
pour  the  liquid  mixture  slowly  onto  the  dry,  stirring  so  that  no 
lumps  are  formed,  then  add  1  tablespoonful  olive  oil,  heat  some 
lard  slowly  in  small  sauce  jian.  and  heat  a  timble  iron  in  the  fat, 
then  drain  the  fat  from  iron.  ;ind  dip  it  in  the  batter,  hold  it  in 
the  fat  again  letting  it  remain  until  batter  is  brown,  (h'op  the 
timbles  on  brown  paper  and  when  drained  they  may  be  filled  with 
any  preparation  of  oysters,  sweet  breads,  or  with  preserves. 

Miss  D.  nolthaus. 

TUTTI  FRUTI  SAUCE  FOR  FRITTERS. 

2  tablespoonsful  corn  starch,  dissolved  in  cold  water,  then 
add  2  cups  boiling  water  on  starch,  add  cup  sugar,  juice  of '  1 
orange,  14  lemon,  1  cup  cut  fruit,  raisins  or  citron. 

Nellie  Morrisey. 
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Marquette   Hotel 

1 8th  and  Washington  Avenue 

St.  Louis, 
Missouri 

Newest    and    Largest 


Glancy    &  Watson  Hotel  Co. 
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^Jgj^  h%\7>  SDflmar  BoulcvarD  "'^J^ 


W 


^t.  iLouiS 
JForrBt  5177 

HAT  can  be  more   desirable   than 
to  give  your  child  an  opportunity 
(jID  of  learning  to  play    or    sing  accurately.  %P9 
^     Rightly  studied,  music  is  one  of    the 
noblest,    purest    and     most     enduring 
pleasures. 

^  Karl  Merz  says:  "A  wonderful  art 
is  this  of  ours.  It  speaks  to  every  heart, 
and  that  according  to  its  own  feelings. 
It  addresses  every  intellect  and  teaches 
as  much  as  the  mind  can  understand. 
Yet  neither  head  nor  heart  have  ever  ex- 
hausted the  powers  of  music,  or  reached 
its  greatest  depth." 

^  Our  faculty  are  all  soloists,  and  have 
had  world-famous  teachers  as  their  in- 
structors. We  are  therefore  able  to  give 
thorough  instruction,  from  the  elementa- 
ry to  the  highest  grades. 
^  We  invite  you  to  visit  our  school,  or 
to  send  for  catalogue. 


I I  NATHAN  SACKS,  Director      I \ 
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W.  H.  LEE,  President  GEO.  E.   HOFFMAN,  Cashier 

D,  R.  FRANCIS,  Vice-President  J.  P.  BERGS,  Ass't  Cashier 

A.  L.  SHAPLEIGH,  Vice-President        E.  B.  CLARE-AVERY,  Ass't  Cashier 

D.  A.  PHILLIPS,  Ass't  Cashier 


The 

Merchants  -  Laclede 
National   Bank 

Of  Saint  Louis 


^ 


CAPITAL  $1,700,000 

S"undi\ird"ed  Profits,       $  1  ,  700,000 


^ 


United     States     Depository 
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FLOUR  -  FLOUR  -  FLOUR 

There  is  nothing  better  made  for  general 
family  use  than 

''Royal  Patent"  Flour 

and 

''Table  Queen"  Flour 

Either  brand  will  meet  every  requirement. 
Largest  quantity  sold  St.  Louis  family 
trade  of  any  flours  ever  sold  in  St.  Louis, 
having  reached  the  enormous  quantity  of 
1 00,000  packages  every  month. 

Stanard-Tilton  Milling  Company. 


^ 
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FERGUSON-McKINNEY 
DRY  GOODS  CO. 

WASHINGTON  AVE.,  TWELFTH  ST.,  &  LUCAS  AVE., 

ST.  LOUIS. 


If  you  give  us  a  trial  we  know  our  service  will  surprise  and  please  you.     A  FULL  MEAL  FOR  25c. 

N  EW  CAFE  Se*;:j.?o?lu".rs-s  TAYLOR  AND  DELMAR  CAFE 

622-624  NORTH  TAYLOR  AVENUE  Meal  Tickets  at  Reduced  Rates. 

We  have  opened  our  new  cafe  and  are  ready  to  serve  the  public  with  every  delicacy  of  the  season 
choicely  cooked  by  experienced  chefs  and  served  in  the  most  satisfactory  manner.  Our  entire  service 
is  modern  and  perfect  and  our  prices  are  very  reasonable. 
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Gol lees*  little  tight  but 

tneseWeathepbipd  §lioe|) 

are  easy. 


PETERS' 


WEATHERBIRD  SHOES 

FOR  BOYS  AND  GIRLS 


Are  as  superior  in  their  class  as 

Peters'    Diamond    Brand    Shoes 

for   grown    ups.     All    Diamond 

Brand  Shoes   are    made    a    little    better    than 

seems  necessary  and  in  Wear,  in  Style,  in  Fit 

and  in  Comfort  they  will  give  satisfaction. 

LEADING   DEALERS  SELL  THEM. 

PETERS  SHOE  CO.,  Makers 

ST.  LOUIS,  MISSOURI, 


WE  SELL 

THE 

BEST 

$3.00  HAT 

IN 

SAINT  LOUIS 


UP    TO    DjiTE 
STYLES  IN 

MEN'S   FURJ>IISHIJVGS 

ROETTER 

HATTER  AND  HABERDASHER 


515  Pine  Street 


iSaint  LfOuis 
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Olive  290 


Central  2177 


E.  L.  Wagner 
CONSTRUCTION  CO 


CONTRACTORS  AND  BUILDERS 


506  Victoria  Bldg., 
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21,000    Merchants 

HAMILTON   BROWN    SHOE 

COMPANY'S  SHOES. 
300  OF  THEM  ARE 

IN 
.SAINT    LOUIvS. 


THEY   MAKE  THE  ^VORLD  FAMED 

American    Lady   ^'Hoe 

$3.00         $3.50        $4.00 
American    Gentleman 

vShoe 

$3.50         $4.00         $5.00 


KEEV  THE  SlUALITY  UP. 


2:o 
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^"^^ 


g^/mam 


JapRose 

Transparent 

BATH  SOAP 

Is  the  greatest  batli  soap 
known.  It  latliers  equally 
vi^ell  in  hard  or  soft  ivater-. 
never  leaves  a  sediment  or 
scum. 


1  Their  O'wn  Process 


REMEMBER,  that  whereva*  Toilet 
Soaps  are  sold,  THERE  you  will 
also    find    Kirk's    JAP    ROSE, 
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AMERICAN 
LADY 

SHOES 

COMBINE 

Style, 

Comfort, 

Durability 

ON  SALE  AT 


THE  PLACE  TO  BUY  SHOES'- 
ST.  LOUIS  MTMNEAPOLiS 

507  WASHINGTON  AVE.  623-625  NICOLLET  AVE. 


FRESH  FLOWERS  FADE  FAST. 

^So  it  is  with  the  fiae  aroma  of  butter.  The 
time  which  butter  stays  iu  a  grocery  store,  in 
the  jobber's  hands  and  the  one  to  seven  days  in 
the  creamery  where  it  is  made  and  shipped  once 
a  week  means  great  loss  in  flavor,  if  other 
makes  of  butter  were  as  fine  as  ours  (not  a  fact) 
when  fresh  from  the  churn  by  the  time  you 
spread  it  on  your  daily  bread  it  has  lost  much 
of  its  freshness  and  can  not  compete  with  ours. 
^ Place  with  us  a  standing  order  for  3,  4  or  5 
pounds  a  week  of  "Hoard's  Gilt  Edge  Butter" 
made  to  your  order,  salted,  half  salted  or  fresh, 
colored  with  harmless  vegetable  color  or  uncol- 
ored,  packed  in  a  special  package  with  your 
name  and  address,  and  before  it  is  an  hour  out 
of  the  churn  it  is  on  its  way  to  you  to  be  deliv- 
ered at  your  residence  by  our  wagons  in  about 
48  hours  from  the  churn,  in  original  package. 

D.  M.  HASKINS 

DISTRIBUTOR 
3636  Connecticut  Street 

SAINT  LOUIS,  MISSOURI. 


Hoard's  Creameries 

Fort  Atkinson, 

Wisconsin. 


Bell   Phone,  S  dney  3114 
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A  TRULY  AMERICAN  BAPTIST  PAPER 

The  Central   Baptist 


is  in  a  Class  by  itself 


Every  department  of  the  denominational  life 
receives  attention  at  the  hands  of  its  editors 


It  knows  no  North,  no  South,  no  East,  no  West  among  Baptists. 

It  stands  for  and  pushes  the  work  of  them  all. 

It  is  not  local  in  its  record  of  denominational  domgs. 

Its  contributed  articles  are  from  the  best  pens  in  the  denomination. 

It  is  thoroughly  orthodox  and  yet  conservatively  fair,  and  even  those  who 
may  not  endorse  fully  all  of  its  positions  cannot  do  otherwise  than  admire  its 
policy  of  straightforward  candor. 

A  Colorado  pastor  says:  "THE  CENTRAL  BAPTIST  contains  more 
missionary  information  than  can  be  found  anywhere  else.  It  has  all  that  any 
paper  in  the  North  has  and  all  that  any  paper  in  the  South  has.  It  is  thoroughly 
representative  of  every  mission  interest  and  enterprise." 

Its  treatment  of  the  Sunday-school  lesson  and  Sunday-school  work  is  unique. 
The  Hon.  E.  W.  Stephens  is  now  on  a  tour  of  the  world.  He  will  return 
shortly,  when  it  is  expected  that  he  will  resume  his  inimitable  treatment  of  the 
lessons.  Sunday-school  work,  Sunday-school  methods,  Sunday-school  interests 
are  covered  in  the  department  "Sunday-school  Methods." 

No  less  careful  work  is  done  for  the  B    Y.  P.  U. 

The  women's  societies  of  America  make  free  use  of  its  columns  to  exploit 
their  work. 

"Our  Home"  page  is  brimful  of  good  things  for  the  boys  and  the  girls. 
"The  Children's  Corner"  delights  the  younger  ones. 

The  range  of  the  news  department  is  comprehensive  In  fact  THE  CEN- 
TRAL BAPTIST  is  worthy  the  attention  of  pastors.  Christian  workers,  and 
those  who  would  have  the  best  throughout  the  denomination  everywhere. 

If  you  are  not  acquainted  with  THE  CENTRAL  BAPTIST  send  for 
sample  copies.     You  wiJI  then  subscribe. 

THE  7RICE  IS  $2.00  A  YEAR 

ADDRESS 

T/ze  Central  Baptist  Publishing  Co. 

105  8Metropolita.n  'building.    Grand  Ave.  a.nd  Oli've  St.,    St.  Louis, 
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Trorlicht-Duncker  Carpet  Co., 


4th  and  Washington 


ST.  LOUIS,  MO. 


Largest  exclusive  Carpet  and  Curtain  House  in 
America. 

Only  representative  in  St.  Louis  of  the  Cele- 
brated seamless  German  Rugs  in  any  size. 

Also  sole  Agents  for  the  genuine  Hartford  Sax- 
ony Rugs.  Best  substitute  for  real  Orientals. 
Same  durability,  one-third  the  cost. 

COLOR  PLATES  MAILED  ON  APPLICATION. 


F.    WEBER   &   CO. 


MANUFACTURERS  AND  IMPORTERS 


ARTISTS'  MATERIALS  AND  DRAWING  SUPPLIES 


WHITE 
CHINA 

FOR 
DECORATING 


OUTFITS   FOR 

China,  Oil,  Water-Color  and 
Pastel  Painting 

CELEBRATED  F  A  B  R  I  A  INI  O  MADE 

DRAWING  AND   WATER- 
COLOR  PAPERS       ^       JS^ 

in  all  Standard  Sizes,  Hot  Pressed, 
Cold  Pressed  and  Rough 


825  WASHINGTON  AVE. 


MAIN  HOUSE: 
PHILADELPHIA 


BRANCH  HOUSE: 
BALTIMORE 


PICTURES 

AND 

FRAMES 

PAINTINGS 

ARE  OFTEN  MARRED 
BY     INAPPROPRIATE 

FRAMING 

WE    Give    you    the 

BENfFII  OF  OUR 
JUDQMF  NT  AND 

LONG  EXPERl*  NCE 
ON  ALL  PICTURES 
WE  FRAME,  AMD  CF- 
FEH  THE  LAHQEST 
ASSORT  M  E  N  T  OF 
MOULDING  AND 
FRAMES  Tl.  SELECT 
FROM 

FINE   ART 
DEALERS 

VISITOURART  GALLERY 
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Rask  Bros.  Grocer  Co. 


r«> 


MEATS    AND    VEGETABLE    MARKET 
Corner  Washington  and  Compton  Avenues. 


BRANDT'S 
Retail   5hoe    House 

IS  THE  OLDEST  AND  BEST 
SHOE  HOUSE  IN  THE  CITY. 

THey  sell    sHoes   tKat    Fit,    Wear    and 

Eook. 

AT  PRICES  >VAY  DOWN  LOW. 

THey  are  agents  for  tHe  "Red  Cross.** 
THey  Have  tHe  celebrated  ''ArcH  Sup- 
port SHoe." 

In  fact  sell  everytHing  tHat's  made  in 
tHe  way  of  good  sHoes. 

619   to   023    NORTH    BROADW^AY. 


Not  best  because  largest,  but  largest  because  best. 
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Established  1883  Incorporated  1894 

GRAFEMAN  DAIRY  CO., 

General  Olifice,  21st  and  Morgan  Sts. 
BotH  Phones. 

'WEST  KND  BRANCH.  BAYARD  and  PAGE  AVES. 


THE 

SCUT>7)ERS=GALE 
GROCER  CO., 

AVIiolesale  Grocers  and  Importers. 


PacKers  of  tKe  Celebrated 

''Buffalo'*    and    "O^vl"    Brands    Canned 

Goods. 


714  XO  724  SPRUCE  STREET.  «T       f    OlTf^ 

495  TO  42Q  SO.  7tH  STREET.  Ol.     M^KJ\J  R^» 
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'Uhe 


E 


CARRIES,  AT  ALL  TIMES,  THE  MOST  COMPLETE 
—  STOCK  OF  -  = 


IN    THE    CITY. 


MAIL     ORDERS     PROMPTLY     FILLED. 

Olive  and  Ninth  Streets,  Opposite  Postoffice, 


EYES    TESTED 


BY    THE  — 


Optical     Authorities     of     America 

Spectacles    $  1 .00    and    up 


HEADQUARTERS  FOR 


Kodaks   and    Photo   Supplies 

Kodaks    $1.00   and    up 

A.  S.  ALOE  COMPANY 

5 1 3  Olive  Street         ST.  LOUIS.  MO. 
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Can  You  Invest  Small  Amounts 
Better  Than  This  ? 

With  interest  compounded  every  June  and  December  at  3i  Per  Cent 
in  our  Savings  Department  the  following  results  will  be  obtained  : 


>.  *- 

>^.- 

1 

3 

4 

5 

6 

7 

8 

9 

10 

"S  o 

c  o. 

C    OJ 

so 

Year 

Years 

Years 

Years 

Years 

Years 

Years 

Years 

Years 

Years 

fo 

$   1 

12.09 

24.72 

.37.78 

51.30 

65.31 

79.81 

94.81 

110.35 

126.45 

143.11 

$  1 

$   ? 

24.37 

49  64 

75.82 

102.93 

130.97 

160. 0-' 

190.09 

221.24 

253.50 

286.89 

$  2 

$  ^ 

36.61 

74.55 

113.84 

154.49 

196.1^0 

240.19 

285.32 

332.04 

380.42 

430.50 

J  3 

U 

48.87 

99.46 

151.85 

206.09 

262.25 

320.41 

380.62 

442.94 

507.46 

574.26 

$  4 

%  s 

61.11 

124.38 

189.88 

257.68 

327.88 

400., S5 

475.79 

553.69 

634.33 

717.83 

$  5 

$in 

122.25 

24S.81 

379  84 

515.51 

655.98 

801.39 

951.95 

1107.82 

1269.18 

1436.26 

$10 

$1.S 

183.39 

373.26 

569.83 

773.33 

984.03 

1202.18 

1428.02 

1661.83 

1903.89 

2154  50 

$15 

%?n 

244.55 

497.74 

759  84 

1031.21 

1312.17 

1603.05 

1904.20 

2215.98 

2538.74 

2872.92 

$20 

ps 

305.68 

622.15 

949.80 

1289.00 

1640.20 

2003.79 

2380.21 

2769.93 

3173.39 

3591.111  $25 

$50 

611.41 

1244.41 

1899.75 

2578.22 

3280.65 

4007.88 

4760.79 

5540.27 

6347.27 

7182.781  $50 

If  you  have   never  begun  to  save   we  cordially  invite 
you   to  open  an  account  with  us. 

MISSISSIPPI  VALLEY  TRUST  CO. 

Fourth    and    Pine   Sts. 

ST.  LOUIS. 
CAPITAL,  SURPLUS  AND  PROFITS  $8,400,000. 

Write  for  our  booklet  "Savings  Deposits  by   Mail." 


Murphy  Varnish  Company, 


The  Varnish  that   Lasts  Longest. 

Newark  Boston    =    Cleveland    =    St.  Louis 


Chicago. 


CL     If  you  are  interested  in  Varnishes,  you  will  be  the  gainer 
by  investigating  the  MURPHY  varieties. 
d     The    MURPHY  VARNISHES  are  the  concentrated 
result  of  skill  and  long  experience.     They  are  as  much  superior 
to  ordinary  Varnishes  as  paint  is  superior  to  a  promise  of  it. 
CL     IT  WILL  PAY  YOU  to  call  or  write  for  information. 


ST.  LOUIS  DEPARTMENT,    Jff    300  South  Fourth  St. 
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HEINZ 

57 

VARIETIES 

Pickles  and  Food  Products 

More  tHan  Comply  witH  All  Food  I^aws 
and  THey  are  Guaranteed.  Money 
refunded  if  not  satisfactory.  Call  for 
tHem  at  your  Grocers. 


FRENCH  BAKERY 

CORNER   COOK   and  SARAH 

KINLOCH,  DELMAR   1'>I2  BELL.  2690  LINDELL 


Finest  Selection  of  C. 
Cake  every  afternoon. 

French      Bread     and 
Rolls  our  Specialty. 


We  cater  to  Clubs, 
Hotels,  Sanitariums 
and  Hospitals. 

A  Modern  Bakery 
with  modern  cleanness. 
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Bell,  Lindell  lOQO  KinlocH,  Delmar  2152 

scon  LIVERY  &  UNDERTAKINC  CO. 

CARRIAGES,  BAROUCHES, 

COUPES.  RUNABOUTS. 

LANDAUS,  and  SADDLE 

TRAPS.  HORSES. 

Boarding  a  Specialty. 

4116,  4118,  4120  Olive  Street  ST.  LOUIS. 


THE 


NEWPORT    LAUNDRY 

2300-2302  WALNUT  STREET 

Will  wash  all  garments  which  may  be  soiled 
in  the  preparation  of  any  of  these  Receipts, 
Free  of  damage  to  the  garment  and  a  very 
reasonable  cost  to  the  owner. 
ROTH       P  M  O  N  F  S  
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SOMETHING 

TO 
LEAN  UPON 


It  is  not  the  Cook  but 
"the   Woman   behind   the 
Cook  ",     who     rules     the   ^^ 
world.       When  cooks  fail   ~" 
and  servants  fail  and  every 
thing    else    fails,    there     is 

SHREDDED   WHOLE   WHEAT 

for  the  Housekeeper  to  lean  upon  in  every  emergency.  Ready- 
cooked,  ready-to-serve,  it  contains  all  of  the  nutritive  elements  of 
the  whole  wheat,  steam-cooked  and  drawn  into  fine  porous 
shreds  so  that  the  stomach  may  easily  take  up  all  its  strength 
giving  properties.       See  Shredded  Wheat  Recipes  in  this  Book. 

BOOKS  OF   ALL   PUBLISHERS 

^Remember  we  can  not  only  furnish 
you  with  Bibles,  Standard  and  Relig- 
ious Books,  Church  and  Sunday  School 
Supplies  of  all   kinds,    but   with    any 

book  you  may  want. 

^Our  profits  are  used  for  missionary  pur- 
poses.     Whenever  you  send  to  us  for  any- 
thing we  carry  you  are  supporting  Missions 
and  aiding  in  the  distribution  of  the  Bible, 
just  the  profit  made  on  your  order. 
^Our  prices  are  as  low  and  in  many  cases 
lower  than  you  can  secure  elsewhere. 
^Send  for  our  new  catalogue,  which  will  be 
mailed  free. 
^Come  to  see  us  in  our  New  Store, 

American  Baptist  Publication  Society 

B.  J.  BOBERT,  Mgr.  514  N.  Grand  Ave. 
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Those  who  want 
a  thoroughly  good, 
sweet  toned,  dura- 
ble Piano  in  a  beau- 


PIANOS 

tiful,  artistic  case,  at  a  moderate  price,  will  do 
well  to  consider  and  examine  the  ESTEY. 
No  better  Piano  is  obtainable  and  it  can  be 
purchased  either  for  cash  or  on  most  reasona- 
ble payments.     Pianos  rented  or  tuned. 

THE    ESTEY    CO. 

EDWARD  M.  READ,  Manager, 
1116  Olive  Street,  St.  Louis,  Mo. 

THE  PERFECT  FLOUR 

KEHLOR'S  NEPTUNE 

T^egistered  in  U.  S.  Patent  Office. 

Choicest  possible  product 
of  best  grain  in  the  world 
Kansas   Hard    Wheat 


Always    Warranted    Not    Artificially    Whitened, 
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L.   W.  QUICK,  President  F.  P.  JONES,  Cashier 

JAMES  WILSON,  V-Pres't  W.  FRANK  STREET.  Ass't  Cashier 

THE 

WASHINGTON     NATIONAL 

BANK 

OF    ST.    LOUIS 
FULLERTON  BUILDING 

S.  E.  CORNER  SEVENTH  and  PINE  STREETS 


DIRECTORS 

HARRY  M.  COUDREY  LEON  W.  QUICK 

ISAAC  A.  HEDGES  GEO.  D.  ROSENTHAL 

C.   P.  PFAFF  LOUIS  ROTHGIESSER 

JOSEPH  G.  PFAFF  JAMES  M.  SUTHERLAND 

JAMES  WILSON 


WE  WOULD  APPRECIATE  YOUR  ACCOUNT 

L.  B.  BRINSON,  Pres't  H    L.  BRINSON.  V-Pres't 

ALFRED  RICKETTS.  Sec'y  and  Treas. 

NOTARY  PUBLIC 

Brinson-Ricketts  Realty  Company 


Real  Estate  Bought  and  Sold 
LOANS     AND    INVESTMENTS 

NO.      608      CHESTNUT     STREET 

PHONES: 

PROPERTY  APPRAISED  LOANS  NEGOTIATED 

RENTS  COLLECTED  ESTATES    MANAGED 
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NOTHING  BETTER.  FOR  THE  BABY 
THAN 


3301  PARK  AVE.,  ST.  LOUIS. 


Freund  Bros.  Bread  Co. 


PIONEER 
BAKERY. 


913-921 
SOULARD  ST. 


SAINT     LOUIS,     MISSOURI. 

The  most  fashionable  styles 
in  Spring  shoes,  designed 
especially  for  our  exclusive 
use. 


Swope  Shoe   Co., 

311   North    Broadway. 


D  E  LAN  KY'  S 

Blends  on    Coffees,   Teas   and    Spices 
are  tKe  best  known  in  St.  Louis. 

25  Years  Mrith  David  NicKolson. 

MAII.   AND    PHONE    ORDERS    RECEIVE    OUR. 

PROMPT     ATTENTION. 

PHONE.  OLIVE  3594 

311  Frisco  Building.  ST.  LOUIS,  MISSOURI. 
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Hilmer  Commission  Co., 

FINE  BUTTER  AND  EGGS 


FULL  CREAM  C^-^I^P^^B^^^"'^  Direct    Connections 
CHEESE                      ^tfl'jr  wUh  .he 

Western  Agents  Pur-  ^^^^^^ 

ity    Butterine  M^  ELGIN  CREAMERIES 


824  North  Third  Street,  ST.  LOUIS. 


Manufacturers,       T"^  '■"X         1      1  •">  Rubber      Sun- 

A„«„d   Uay    Rubber   <-o.,  j„„  c,„... 

jobbers  of 

415-417    North    Fourth   Street,  ette  Coats, 

Belting,     Hose 
and  Packing,  RUBBER  GOODS  Rubber  Surface 


Rubber     Boots 


OF    EVERY   DESCRIPTION.  and   Oil 


.d  Shoes,         SAINT  LOUIS,  MISSOURI.  clothing. 


PHONES 


Bell,  Olive  3566 
KiNLOCH,  Central  4587-r 


T.  O.  MORATH 

Importer  of  Choice  Teas  and 
Coffees. 

406    NORTH  TENTH  STREET 
SAINT    LOUIS,    MISSOURI. 


Geo.  D.  Barnard  and  Company 

STATIONERS,  PRINTERS,  LITH- 
OGRAPHERS, BLANK  BOOK 
MAKERS. 

WEDDING  AND  SOCIETY  CARDS. 
INVITATIONS  AND  STATIONERY 
A  SPECIALTY. 

LACLEDE   AND  VANDEVENTER  AVENUES. 
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t  orest  2487  Kinloch  Delmar  1468  R 

Harris  Grocer  Co. 


5202      DELMAK     AVE. 

Fancy  Groceries,  Salted  M^ots^  Fruits  in  Season 
Everything  NeW  and  Fresh 

YOUR         PATRONAGE         ATTRECIATED 


WESTERMANN 

China  and  Glass  Co, 
214  WASHINGTON  AVENUE 
SAINT      LOUIS 


Kinlech.  Delmar  1853  Bell,  Lindell  2063 

MISS     BARTH'S 

Ladies'  Home  Baking  Co. 

Fine  Cakes,  Bread,  Pies  and  Pastries  made  of  the  very 
best  material,  and  with  the  same  care  as  though  made 
in  the  kitchen  at  home.  Orders  for  Weddings  and 
Parties  attended  to  with  special  care.       V      >?       ^ 

No     BrancKes 

4144  Finney  Ave.  ST.  LOUIS,  MO. 

Novelties  in  Gold  and  Silver 

Are   Always   Acceptable   Christmas    Gifts 

We  call  attention  to  our  beautiful  stock  of  Watches,  Jewelry,     Bronzes  and   Cut 

Glass  which  contains  many   articles    original    and    graceful    in    design. 
Early    selection  will   ,(?A,f'.  ,  A        ji   <ri  •^Mtj     ft     rj 

be    found    especially   1^^/^^  ./^^M(f  J^ 
satisfactory,  as  many       "  u'-'-^u'.^^  j/ 

articles    cannot      he  ___    J'^^^^l/jjoj  C&WJpSilflJ.    


duplicated      as     the 
season  advances. 


(Bc^U  im&3T 
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FOREST  1324  *^-  SCHAEFEi 

DELMAR  1922  C-  *'"""' 

EUCLID  MARKET  CO. 

First  Class  Meats  of  All  Kinds 
Fresh   Vegetables  and   Fr\iits 

4819  Delmar  Ave.  Courteous  and  Prompt  Service 


H.  GETTER  GROCER  CO. 


FINE 


GROCERIES,  DELICACIES 


4400  Laclede  Avenue  ST.  LOUIS. 


HIGH   CLASS   OPTICAL   GOODS 


Kodaks,  Developing  and  Printing 
Artists'     Materials,     WHite    CHina 

604  4  3564  OLIVE  STREET 


We  wish  to  announce  to  our  friends  and  patrons  that  owing 
to  the  increase  in  our  business  we  have  moved  to  larger  and  more 
commodious  quarters  at  7  1  6  North  Taylor  Avenue,  where  we 
shall  be  able  to  show  a  more  complete  line  of  Dry  Goods, 
Notions,  Ladies'  and  Gents'  furnishings. 

We  handle  Adler's  Gloves  and  the  well  known  Monarch 
and  Cluett  Shirts.     Telephone  orders    given    prompt    attention. 

RYAN  &   G03TELL0 

716    N.    TAYLOR  AVENUE 
TEL.   BELL  FOREST  5052 
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' '  BO URBON  BRAND ' '  Gro'wn  and  Refined 

Is  Sold  Under  Sea.1  in  Kentucky 

DOYEL    &    ROWLAND 

Highest  Quality  Kentucky  Blue  Grass  Seed 

If  Your  Grocer  Doesn't  Have  It—  Order  Direct  From  Us 

PHONE:-    Olive  I9C0 

St.  Louis^  Mo, 


Suite      /  424 
SYNDICATE  TRUST  BLDG. 


BRANCH.  4306  Olive  Street  Tki-krbonks. 

Tklkphonks,      Lusdeli.   1931  Bkll.  Main  580 

OeLHAK  2993  R  KlNLOCH.  CKMTRi 


J.  O.  CHENOWETH 


Dyeing    and  Gleaning 
Company 


1416  AND     1418  C^       T   0¥TT*i       1Vf  O 

WASHINGTON  AVENUE  ^1.     -I^^UIS,     iTJLU, 


Swift's 
Pride 

SOAR 


USE 


GREGG'S  COFFEE 

^^^=  IT  IS  BETTER  ^== 

Recommended  by  Mrs*  Sarah  Tyson  Rorer, 
Editress  Cooking  Department  Ladies  Home 
Journal,  and  the  greatest  authority  on  home 
cooking  in  the  world. 
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M.  E.  BULLOCK 
Fine    Millinery 

PHone.    Forest  5056 

Q14  N.  Taylor  Ave.,    St.  Louis 


I     r  1  I   L  L  I  N   E  R  1 

I  MARYLAND     AT     E-VCLID  J 

"^  CORRECT  STYLES  FOR  EVERY  SEASON  f 
5  U  I  N  N         yfl  L  L  I  N  E  R 

DEALERS    IN 

Exclusive  Millinery 

Phone,  Forest  6702 

112  N.  Taylor,  ST.  LOUIS 


H.  D.  Leek's 
TAYLOR-SUBURBAN    CAFE 

Corner  Taylor  Avenwe  ana  Stibtirban  TracR 

ST.  LOUIS.  MO. 

We  serve  a  good,  well  cooked  REGULAR   MEAL  from  11 :30  a.  m.  to  2  p.  m.  and  from  5:30  to  8   p.   m. 
at  30  cts.     A  special  dinner  at  the  same  hours  on  Sundays  tor  5U    cts. ^ 

soHMEB         VAL  R.EIS  PIANO  CO.    '""^Ici'lian 

GABLE«                                   E.  J.   PIPER     Gen'l  Mgi%  *'*'*  CECILIAN 

SMITH  &                         *°°^      OLIVE      STREET  FARRANi- 

BARNES      Victor    Talking      Machines    and    Records,    Sheet  (.ecIUAn"*'* 

Music  and  Music  Rolls.  PIANO 

STROHBER                             ^^,^„,  ^     n^vk^vrM'TV  PLAYER 

PIANOS  MONTHLY    PAYMENTS  pianos 


PHONES-  SIDNEY  1346,  1347.  Central  1910,  1911. 

LU  NOSTRAS 
Dyeing  and  Cleaning  Company 

PARK   AVENUE,    from    IStK   to    14tK    Sts. 

715  Locust  St. 
BRANCHES:     720  N.  Taylor  Ave. 


15   LOCUST  ST  gq-^      LOUIS,      MO. 


R     K.   BARKLEY,  ESTABLISHED   1SS9.  J     P    DUBAIL. 

'BARKLEY  &  VVBAIL 

Groceries,  Meats,     Vegetables    and  Fruits, 

910=912  ]W.  KINGSHICHWAY 

TELEPHONE  FOREST  3041 Forest  5261 Kinloch,  Delmar  1444 

You  will  never  know  how  good  my  Special  Coffee  is  at  25  cents 
unless  you  try  it. 

J.    T  EI  S  ER 

Groceries,    Meats,    Vegetables, 
BOTH  PHONES.  910  Pendleton  Ave. 
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BELL,  FoRtsi  2357  R.    N.    POULIN,    President. 

Bell,  Fo(ies-44I8 
KiNLOCH,   Delmar  2500 

POU1.IN   GROCr-^R   CO. 

4655    &   4657    MARYLAN  D   AVE.  ST.       L.OUIS. 

Phone,  Forest  1964 

For  First  Class  Work  Go  To 

HARTZKE'S  BARBER  SHOP 

907   North  Taylor  Avenue 
WILL  CALL  ON  SICK  AT    HOME   OR   HOSPITAL 


P.  H.  PETERSON 

FRESH  AND  SALT  MEATS 

625  NORTH  VANDEVENTER  AVENUE 

ST.     LOUIS.     MO. 


W.  H,  WELPOTT 

Dealer  in  Groceries. 
Both  Phones  619-621  North  Vandcventer  Avenue. 

(^  Forest  2I3Q 
PHONES:   )  FOREST    2132 


Delmar  926 


C.  A.  ROHLFING   GROCER  CO. 

Meats,   Vegetables   and   Fruits 

QOO  N.  TAYLOR  AVE. 

Special  Values  in  SKoes 
at  Popular  Prices. 
MODERN    REPAIRING. 

E.    HAAS   (SL   SON 

714    N.     TAYLOR    AVE. 

LOUIS  STUMPF,   President  Established  in  1866 

P.     C.     VON   AHNEN       V.     PRESIDENT 

L.  C.  STUMPF,  Secretary 

LOUIS  STUMPF  GROCER  COiMPANY 

DEALERS   IN 
FANCY    AND    STAPLE    GROCERIES 

1005-1007  North  Vandeventer  Avenue  ST.   LOUIS.  MO. 

PHONES-     *  Delmar   I674R  BOTH      PHONES      FREE 

'  Forest   2731 

SKELLETT  BROS.  HARDWARE  CO. 

A.   E    Skeiletl  B.    F.  Skellett 

ALL  KINDS  OF  REPAIR  WORK  PROMPTLY  ATTENDED  TO 

cLtre^ing.  s"pom;n8  an'rComicTworL  4487     DELMAR    AVENUE 
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FINE  CHINA 


YO  U  owe  it  to  yourself  to  become  acquainted  with  our 
Chinaware  department,  where  every  leading  European 
manufacturer  of  fine  Chinaware  is  represented.  These  wares,  which 
are  of  a  grade  and  beauty  obtainable  only  at  "Jaccard's,"  are  offered 
for  sale  to  you  at  prices  which  are  exceedingly  low. 

We  import  direct.  Each  pattern 
is  selected  specially  for  us.  There 
is  infinite  charm  in  the  dainty 
decorations,  and  you  will  have  no 
difficulty  in  finding  a  choice  among 
either  the  simple  or  more  elaborate 
patterns. 

You  will  experience  genuine  satisfaction  by  making  your  next 
Chinaware  purchase  from  our  large  stock  with  its  wide  range  of  prices. 


FINE  AUSTRIAN  CHINA  DINNER  SET 


(as  illustrated)  The  dishes  are  decorated 
with  a  band  of  Russian  green  and  finished 
with  gold  lace  on  edge;  gold  trimmed 
handles,  100  piece  set,    Price 


$30 


.00 


Dinner  Set  of  Fine  Austrian  thin  trans- 
lucent china;  border  decoration  of  dainty 
garlands  of  small  pink  roses;  gold  trimmed 
edges  and  handles;  100  piece  set, 
Price   S1S.50 

Clhocol»le  Set — Fine  Bavarian  china; 
pot  and  six  cups  and  saucers  on  tray; 
dainty  pink  rose  decoration;  trimmed 
with  festoon  gold  design;  per  set, 
only S7AHt 

Suigarand  Cream  Set — Fine  Bavarian 
china;  elegant  new  shape;  decorated  with 
rich  encrusted  gold  border  and  dainty 
flowers;    per   set S.'l.OO 


Dinner  Set  of  Fine  Austrian  trans- 
lucent china;  decorated  with  clusters  of 
pink  roses  and  ornamented  on  edges  with 
rich  gold  lace  design.  100  piece  set. 
Price »•.>.%.«»<) 

Berry  or  Fruit  Set  —  Fine  Bavarian 
china;  large  bowl  and  small  dishes  dec- 
orated with  water  lilies  in  natural  tints; 
gold  edges;   price,  per  set S.'l..'>(> 

Chop  Set  of  fine  English  Minton  china; 
chop  tray  and  12  plates;  hand-painted 
flowers  and  ornamental  border  in  green. 
Price,  per  set   S20.50 


Merinod,  Jaccard  &  Kin^ 


BROADWAY,    COR.     LOCUST, 


ST.   Lonis 


PRESS  or 

BUSCHART   BROTHERS 
Printing  Co 

1622  locust  8treit 


JUN29   1908 
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LIBRARY  OF  CONGRESS 


ilii : .. 
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ississippi 

rust  Company  J^ 
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I*  W.  Corner  FourtH  and  Pine  Sts. 


CAPITAL,  SURPLUS  AND 
PROFITS 

$8,400,000 


0eneral  Trust  Company 
Business  Transacted, 


ur  patronage   solicited  and 
courteous  treatment  assured*    M 


